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DEVELOPS THE BEST THAT’S IN THE MEAT! 


To assure quick curing-action that preserves while fixing appe- 
tizing color, use Prague Powder. It’s nationally known as “the 
safe fast cure’ that develops color without forcing it—without 
tisk of impairing flavor. In fact, there’s nothing else just like 
Prague Powder, because .. . 


I'S THE ONLY CURE MADE FROM A CRYSTALLOID! 


Prague Powder is made from a specially cooked control. This exclusive, patented process* re- 
solution that unites nitrite, nitrate, and sodium lieves you of the ever-difficult problem of trying 
chloride in definite proportions under laboratory to effect equal and lasting distribution of those 
curing salts by dry mixing. 
From the top to the bottom of the drum, Prague 
Powder is the same—with reliable and predict- 
able curing action. That’s why Prague Powder 
always develops the best that’s in the meat! 


The 


Try it—pump it... 
rub it... chop it— 
and note the differ- 


ence. Write today! 


8U.S.Pat Nos. 2054623, 2054624, 2054625, 2054626 LA ge is A r ee | 3 E 5 


NEWARK 5, 37 EMPIRE STREET—TORONTO 2, 117 GEORGE STREET—CHICAGO 9, 1415 W. 37™ STREET 






















We don't have to be reminded 
that our Motor Torpedo Boats 
have gloriously played the part 
for which they were designed. 
Their record of successes speaks 
for itself. 


BUFFALO Grinders, too, are ex- 
cellently performing the job for 
which they were designed. Re- 
ducing the size of the trimmings 
is the initial step in processing 
most types of sausage. Therefore, 
the quality of the finished product, 
regardless of the grade of meat 
used in the formula, is dependent, 
to a large degree, on the proper 
design and functioning of the 
grinder. Meat contains albumen 


BOTH DOING THE JOB 





—_—— 


which acts as a natural binder to 
hold the finely cut product to- 
gether after grinding. This albu- 
men makes it possible for the 
emulsion to retain added moisture 
and thus increased yield. If the 
meat is mashed or burned in 
grinding a chemical reaction oc- 
curs which not only changes its 
color but also destroys the albu- 
men. Under this condition meat 
becomes “short” and binding and 
keeping qualities of the final 
product impaired, regardless of 
how efficiently the other steps of 
production are controlled. 


These conditions were carefully 
studied by BUFFALO engineers 


WERE DESIGNED FOR 


and the resultant BUFFALO Gring. 
er was designed to overcome them 
and provide as great a 

for producing properly ground 
meat as any grinder ever devel. 
oped. Hundreds of installations 
have proved its success, i 
of finished product, capacity of 
production and durability are the 
combined features of BUFFALO 
Grinders that account for their ip. 
creasing popularity and 
ance by sausage makers every. 
where. 

Write for our catalog which illus. 
trates and describes the construc. 
tion features and operating ad. 
vantages of BUFFALO Grinders. 
Do it now. 





Buffalo Helical Gear 
Drive Grinders are 
available in three mod- 
els ranging in capacity 
from 5,000 pounds to 
15,000 pounds per hour. 
Other standard Buffalo 
Grinders are available 
in seven models with 
capacities ranging from 
1,000 pounds to 10,000 
pounds per hour. 


















Sales and Service Offices in Principal Cities 
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REPEAT PERFORMANCE! 


<J 


Coming and going, in attaining repeat calls for 
a product, good packaging is important. To get 
repeat performances for your product, let DANIELS 


‘'know how.’’ help in your packaging problems. 
nn 
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Some Wartime Gains— 


M ‘cu packing can certainly claim that it ac. 
cumulated more than its share of in 
wound stripes during the war. It will probably mp. 
ceive a few more undeserved buffets before the 
post-war transitional period is past. 

With the hard knocks, however, have come g 
number of gains. Some of these can be held jp 
peacetime without great difficulty, but the retention 
of others will require purposeful effort by in 
vidual firms and packer groups who recognize # 
values involved and who resolve that the 
shall not be allowed to trickle through their 


Several of the industry’s wartime gaing have 
been pointed out previously in THE NATIONAL Pag. 
VISIONER. However, with the coming of peace, it js 
most timely to take another look at them. 






« While meat has never been a wallflower among 

¢ the foods—it has always had many admirers 
—the crush has never been quite so heavy as during 
the past few years. Consumers have talked, thought 
and dreamed about meat; sometimes it has even 
seemed that they were a little hysterical on the 
subject, as though they believed they would never 
again taste a pork chop or a juicy steak. 

On this foundation of desire and consumer eop- 
sciousness, individual firms and the meat industry 
collectively should be able to build a strong and 
lasting demand for their products. People know 
they like meat and they want it; now is the tim 
to drive home the lesson of meat’s essentiality and 
great value so that, even under less happy economic 
conditions, the consumer will cling to meat asa 
necessity and his finest food. 


« The war has resulted in the reduction of eer. 

¢ tain services— particularly distributio— 
along lines previously desired by many packers but 
seldom achieved by them. The reduction in fre 
quency of deliveries, order sizing for economy and 
efficiency and the decrease in the intensity of solic- 
tation, as well as the improvement in nuisane 
claims and bad debt difficulties, are advances which 
should and can be held if packers adopt the policy: 
All kinds of service if it is paid for by the customer; 
none for the sake of gaining an illusory competitive 
advantage or “keeping up” with some othe 
company. 

It is easier to agree to the desirability of sucha 
policy than it will be to adopt it and stick to ti 


| the face of various types of pressure which wil 


arise when meat becomes more plentiful and the 
individual firm’s selling job becomes tougher. 


« Wartime conditions have brought about 

¢ greater standardization of products and elim- 
inated some unnecessary and outdated styles, siz 
and grades. This also applies to container 
ers have found it possible to cut out some of 
useless oddities which had crept into their 
aging list. At the same time there has come 
recognition of the value of packaging and 





(Continued on page 58.) 
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SUSTAINED 


INSTANTANEOUS HOT WATER HEATER 
\ 


‘ There’s no guesswork witha PICK INSTANTANEOUS HEAT- 


ER. Hot water is delivered at exactly the desired temperature 


and volume. Any temperature within the effective range of 40 \ 


to 180 degrees Fahrenheit, and any volume from a mere trickle 
to full rated capacity can be instantly selected and maintained. 

Rated according to the maximum gallons per minute each 
will deliver, heaters are obtainable in seven sizes ranging from 
10 to 200 gallons per minute. Operating on any selected steam 
pressure from 40 to 100 pounds PICK HEATERS can be “‘cus- 
tom-selected” to fit your plant’s needs and facilities. 

Distinguished by the exclusive “Pressurizer Piston” that sta- 
bilizes injection pressure and automatically compensates for 
all changes in heater load, the PICK INSTANTANEOUS 
HEATERS have the advantage of efficient steam injection 
heating but eliminate all objectionable noise, pipe hammering 
and shaking pipes. 

If your plant requires a controlled supply of hot water, 
write PICK MFG. COMPANY, Dept. 1106, West Bend, Wis., 
for complete information and specifications on the PICK 
INSTANTANEOUS HEATER, the only heater that assures 


Quiet Steam Injection Heating 


\ 


\ 
\ 














FOR ALL INDUSTRIAL 


APPLICATIONS 


@ PRIMARY HEATER 


Capable of supplying any specified yolume 
of hot water up to 200 gallons per minute, 
this heater is practical as a primary source 
of hot water for countless industrial needs. 


SUPPLEMENTARY HEATER 


Easy installation amd accurate control at 
any temperature up to 180° Fahrenheit make 
this heater useful for specialized ‘‘spot’’ ap- 
plications near the point of use. 


‘ @ “BOOSTER”. HEATER 


\ To augment overloaded or currently 


inadequate facilities this heater can 
be installed to automatically ‘‘boost’’ 
\ and correct temperature deficiencies. 


Wade by PICK MANUFACTURING CO. 


WEST BEND, WISCONSIN, U.S. A. 
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when you think of energy... 


OU PROBABLY KNOW that more 
en read the “funnies” than any- 
thing else in the paper. People relish a 
touch of good humor in advertising, too. 

This year’s dextrose advertising takes 
advantage of this. Millions of men and 
women smile at Old King Cole. They 


. think of dextrose sugar 


remember that dextrose sugar is food 
energy in its simplest form. In fact, 8 out 
of 10 people have already learned that 
important fact through the educational 
advertising of dextrose. 

CORN PRODUCTS SALES COMPANY 
17 Battery Place New York 4, N.Y. 
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CERELOSE « dextrose 
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This stainless steel transfer buggy cleans 
easily and quickly with mere warm water. 
Other meat packing ——s for Republic 
ENDURO include: tables, vats, cookers, con- 
veyors, tanks, chutes, sinks and troughs. 


Republic ENDURO Stainless Steel—the metal that’s 
clean and as easy to clean as glass—is the ideal mate- 
rial for many types of meat packing equipment. 


A simple flushing with warm water followed by wip- 
ing usually restores ENDURO’s sparkling, sanitary ; 3 ; : A 
surface in a hurry. Greasy or sticky substances are For immediate and effective a both replace- 
easily and quickly removed with ordinary soap and ment and maintenance Casts, specify Republic EN- 
water or standard cleaning compounds. DURO Stainless Steel for all future equipment. 


No need to worry, either, about wearing away the REPUBLIC STEEL CORPORATION 
surface. ENDURO is solid stainless steel Alley Steel Division » Massillon, Ohio 


. . . , GENERAL OFFICES . CLEVELAND 1, OHIO 
throughout — will last indefinitely a0 j /-Z Export Department: Chrysler Bldg., New York 17, New York 


matter how severe the service in which it is used. 
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ENDURO STAINLESS STEEL 





, Bars, Wire, Bolts and Nuts, Tin Plate, Tubing 
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MADE ONLY BY 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N.. 
ESTABLISHED 1877 | 
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NEVERFAIL-cured hams look 
an eee, vk on oven, H. bP MAYER & SONS co. 
6819 S. ASHLAND AVE., CHICAGO 36, ILL. 


Canadian Plant: Windsor, Ontarice 


NEVERFAIL 


3-DAY HAM CURE 
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Inertia—the tendency of anything to stay put 


* Funny thing about inertia: 


It can creep up on you from one angle 
while you’re busy with another aspect 
of a problem. 


For instance: You have been improv- 
ing your product during the years. War- 
time research and new developments 
have assured your product’s future prog- 
tess. No inertia here, all right, BUT— 


Don't overlook your package 


What about your container? Are you 
certain that it is a help to your product? 
Has it stayed put while you were busy 


improving your product? 


Test the effectiveness of your package 
with these three questions: Is it economi- 
cal? Is it efficient? Is it attractive enough 
to make the consumer point it out with 
a decisive finger? 


Our job at Canco 


We’re here to help you answer these 
questions with a big “Yes!” 


Our specific job is to devise packages 
attractive enough to accomplish these 
three requirements and accomplish them 
well. We are qualified to do this because 


of years of research and service. 


Why not get the latest information? 
So that we may lend a hand, extend one 
. . . by asking our representative or 
writing us direct. 


AMERICAN 
CAN COMPANY 


230 Park Ave., New York 17, N. Y. 


WORLD’S LARGEST MANUFACTURERS OF FIBRE AND METAL CONTAINERS 
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WEAR-EVER ? 


Your new equipment! job better, longer. Improved design heightens san- 
itation and ease of cleaning. 

The preliminaries are over. Tests are completed. 2s 
And as soon as conditions permit, we'll put into And with all these advantages . . . the naturally 
your hands this new cnc aluminum equip- superior qualities of aluminum. 


ment ... even more durable than ever before. y ce PRT 
High heat conductivity and fast diffusion mean 


Born of past experience . .. bred in actual tests quick, thorough cooking. Aluminum’s friendliness 
throughout the war years... improved Wear-Ever to foods protects color, flavor, purity and nutritive 
will bring you new economies and efficiency in the _values. 
very near future. 











Just as soon as war conditions permit, — fiyean-tven 
° all ° $ 
A new aluminum alloy ... even harder, even _— We'll produce and deliver this new, I 
tougher . . . adds materially to the already excep- | improved Wear-Ever. Write us. Let 

¢ ac y ALUMINUM 

tional durability of Wear-Ever equipment. ushelp — ahead. The Aluminum Yes 
Cooking Utensil Co.,409 Wear-Ever eatane 
“Objective Engineering” fits each piece todoits | Bldg., New Kensington, Pa. 60.0.5 748.078 








Made of the metal that cooks best... easy fo clean 


MORE WEAR 
THAN EVER 
iN— 
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SAUSAGE PACKAGING 
SELLS! 


ls your sausage going to the consumer in unidentified eng oe gd aL 


. bulk? Or does your present package admit light rays ing beauty of design 
harmful to “bloom”? Either way, ask yourself, “Will and striking quality 
the housewife ask for my product under post-war  @PPearance—it is 
y conditions”? Mullinix has ail the answers to selling RIGID, compact. 
your sausage brand! 





























1 Mullinix packaging shuts out all harmful 
light. It permits scientifically ascertained 
. perfect balance between moisture resist- 


ance and ventilation—insuring minimum 
moisture loss and enhancing the quality 
reputation of your brand. 


ECONOMY? Yes! All this and economy 
in your packaging operations, too! 
Mullinix is the fastest packaging now 
available on the market. 





From one of our manufacturers conveniently located throughout 
the country, we will gladly send a packaging engineer into your 
plant to discuss your packaging problems. 
Why allow sausage quality to DIE 
between your plant and the consumer! 


WESTERN WAXED PAPER COMPANY 
DIVISION OF CROWN ZELLERBACH CORPORATION 
910 E. 6lst Street * Los Angeles 3 


=} Housewives prefer its greater conven- 
ience, cleanliness and ease in use—it can 
be opened and closed without grease on 
hands. One link of sausage or more can 
be removed without tearing package. 
Package then reseals itself. 





















Copyright 1945, Western Waxed Paper Company 


> 1, 1968 
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HECK the following performance facts 
about this amazing enamel... then write 
us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
and Fungus*. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 

é *With Pre-Treatment. 
FREE: On the recommendation of the 4000 plants 
that use Damp-Tex, send for free descriptive folder K, 


also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 
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ACID TEST A 
Damp-Tex is unaffected aed 

by lactic and other “* 
common food acids. 






























STEAM TEST 
Damp-Tex is unaffected by live 
steam common to many plants. 





WASHING TEST 
Constant moisture and re- 
peated washings will not soften 
or in any way harm Damp-Tex. 
















. 


Be, *- 






FUNGUS TEST . 
Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 





MOISTURE TEST 
Water soaked bricks pointed 
with Damp-Tex and dried ia 
the sun prove the film will not 

blister or break 





CAUSTIC SOLUTION TEST 
Two to three percent coustit 
washing salutions are not if 
jurious to Domp-Tex Enamel. 





TEELCOTE MFG. CO. cratior at rHeresa ST. LOUIS, MO 
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ot the Triple-C on the Products ong Divisions of 
« Right now, of course, ai 100 Eott 42nd St. New York ¥j 
most Continental are going . & : : 
to our fighting men and Allies. : : pti Pape heal 
But soon you'l] be seeing a lot of this a ’ * Crown Cape and G 
Continentai trademark —on Pa| 
and containers, on plastic Products, 


. y and Equipment, 
crown Caps, pails and fibre drums, as 
Well as cans 


er you see it, you can be 
stands for quality. 

eye peeled for the Conti- 
nental mark ~~ yout] be finding it 
on more and more products for indus- pigs 

x pany 
try and your ho te , “ Montrest, Canada - . 
* & SALVAGE every TNCAN & 5. A., Havana, Cuba, 


KEEP Your Eve ow CONT: 


NENTAL ~ Foe PACKA 
Tune in “REPORT 7O THE NA TION,” 


GING AND 


week over CBS COU8t-t0-cOcst mete, 


PLASTIC PRODUCT 
‘ 


i attention., 
~setecwaaipeettyoirs wine ac and on 
es trademark, too! a 
= le-C stands for one company bie 
peice ings give you only the_very 
best in quality and service. 
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: i I's policy, a 
f Continenta 

eynotes o I ayy an 

parncd in this advertising. part 
6 . . s 

r ental’s ever-increasing facilitie = 
wide resources sustain an organiza = 
wi a 

hat is always prepared to give y 
t 


Page 15 
1, 1945 
The National Provisioner—September 1, 








For appetizing appearance 





use Armour’s Sheep and Hog Casings 


The careful selection and grading . . . the 
scientific inspection of Armour’s Sheep and 
Hog Casings assure uniformity in strength, 
in texture, in size and shape. This means 
the use of these fine casings will reduce 
your breakage to the minimum, yet give 


your sausages that plump, well-filled ap- 


pearance and preserve the delicate flavor 
that increases sales appeal. 

Your nearest Armour Branch or Plant 
will give the utmost assistance in providing 
you with these fine, natural casings within 
the limits of the available supply. Call your 


Armour Branch or Plant today. 





ARMOUR and Company 
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pETAIL MEAT SUPPLY 
BEST SINCE MARCH 


EAT counters in retail stores were 

better stocked in mid-August 
than at any time since March, according 
to the Bureau of Labor Statistics sur- 
vey of independent retail stores in 56 
large cities. Supplies of margarine, 
lard, cooking and salad oils were less 
plentiful than when last surveyed. 


More beef. and more prepared meats 
were available than in mid-July, while 
stocks of veal, lamb and pork remained 
about the same as in July. Beef was 
found in three-fifths of the stores, as 
compared with 45 per cent in July, and 
frankfurters and bologna in 85 per cent, 
as compared with 72 per cent in the 
previous month. Approximately one- 
fourth of the reporting retailers had 
yeal and pork and more than two-fifths 
had lamb. 


While supplies of meats are generally 
better than during the last few months, 
they are below last August, when four- 
fifths of the stores had beef, three- 
fourths had lamb, and 70 per cent had 
veal and pork. 


All sections of the country benefited 
by the increased supplies of beef and 
there was more meat of all kinds and 
grades in the southern, midwestern, and 
Rocky Mountain areas. The most 
marked improvement was in the South- 
east, where one-third of the stores had 
beef, one-fifth had lamb and 14 per cent 
veal and bacon. 


USDA OUTLINES RULES 
FOR CERTIFIED PLANTS 


The U. S. Department of Agriculture 
has issued WFO 139.1, amplifying regu- 
lations under WFO 139, to state spe- 
cifically the plant facilities and operat- 
ing conditions required where certifica- 
tion is granted under the Patman 
amendment to the Emergency Price 
Control Act. 


The new order states the necessary 
facilities, cleanliness and constructive 
standards that will be required before 
a Class 2 slaughterer will be certified 
by the Secretary of Agriculture, as 
provided by WFO 139. The order states 
the minimum standards relating to con- 
struction and maintenance of buildings, 
pens, lighting and ventilation, hot and 
cold water facilities, toilet facilities, 
handling and storage of product, and 
receptacle, tool, clothing and tool in- 
spection. 


The order establishes rules for han- 
dling blood, offal, refuse, hides and con- 
demned carcasses. The ante-mortem 
and post-mortem inspection require- 
ments are specifically set forth. 

















Meat Points Lowered, Pork Set-Aside 
Terminated in Reconversion Moves 








S THE PROVISIONER predicted last 
A week, quota limitations on slaugh- 
ter by Class 2 slaughterers have been 
further relaxed (see page 52); set-aside 
requirements on pork loins, shoulders 
and manufacturing pork have been 
eliminated, effective September 2, by 
Amendment 23 to WFO 75.3, and the 
Office of Price Administration has made 
a total of 323 ration point reductions of 
one to four points each on approxi- 
mately 177 separate items of beef, veal, 
lamb, pork, sausage and canned meats, 
effective September 2. 

Analyzing the new September con- 
sumer ration table, the American Meat 
Institute found that of 13 beef steak 
items, ten show three-point reductions 
each; for roasts, the round, boneless 
rump and C and D grades of boneless 





AMI MEETING MAY 
BE IN OCTOBER 


The American Meat Institute an- 
nounced this week that it plans to 
hold its annual meeting in Chicago 
semetime between now and the first 
of the year, probably in October. 


It has been impossible up to this 
time to select specific dates for the 
convention because of the difficult 
hotel situation, ODT restrictions on 
meetings, and because of other 
travel restrictions. 

Members will be advised imme- 
diately when a decision has been 
reached on date and place of the 
meeting. The AMI probably will 
handle reservations for rooms in 
connection with the convention, as 
was done last year. No reserva- 
tions, of course, can be made until 
the time and place are set definitely. 











short loins are cut three points each, 
and hamburger is cut from four to two 
points per lb. (See page 22 for table 
showing new and old trade point val- 
ues.) 


On all ten veal steaks, chops and 
roasting cuts, values are reduced from 
one to three points; loin chops, which 
were eight points last month, are now 
five points; veal cutlets, formerly nine 
points, are lowered to six. On all ten 
lamb steaks, chops and roasting cuts, 
last month’s consumer point values are 
cut from one to three points; loin chops, 
formerly eight points, are now five; 
roast leg of lamb, formerly six, is now 
four points. 


Of 33 fresh and cured pork items 
listed reductions are from one to two 
points per lb.; center cuts from the loin 
for chops or roasts, the tenderloin, and 
sliced boneless ham, all formerly 12 
points, are now reduced to ten; bacon, 
including Canadian style bacon, is re- 
duced two points. 


Of 17 cooked, boiled, baked or bar- 
becued ready-to-eat meats, all but one 
of the items are reduced from one to 
four points each. Of 22 cooked meats in 
tin or glass, such as potted meats, 
spiced ham, etc., 14 of the items are 
cut from one to four points lower than 
last month. 


Points have been lowered on dry and 
semi-dry sausage items one point and 
bologna and frankfurters carry a one- 
point reduction. 


In discussing the food situation in a 
radio address last weekend, Secretary 
of Agriculture Clinton Anderson stated: 


“How soon meat rationing can be 
ended will depend upon the number of 
cattle marketed this fall, but it will also 
depend upon the amount of meat we 
shall have to put in storage during the 
heavy fall marketing season for civilian 
and relief uses during the season of 
small marketings of meat animals next 
year. Cattle numbers are large—near 
the all-time peak of a year ago and 
much above the prewar level, but hog 
numbers are much smaller than last 
year and it would take a very large run 
of cattle to offset the reduction in hog 
numbers. We are watching the move- 
ment of livestock to market on a day to 
day basis. Thus far during August 
cattle marketings have been somewhat 
less than for the same period last year; 
but about the same as the average for 
the last five years. Marketings during 
the last few days have been increasing.” 

The War Production Board has indi- 
cated in a letter to the National Inde- 
pendent Meat Packers Association that 
while there will be some relaxation in 
restrictions on use of tin in an amend- 
ment to Order M-81, which will be 
issued soon, the tin situation is very 
critical and much depends on the tin 
stocks found in the Far East. 

The packing quota of Order M-81 will 
be increased from 100 per cent of 1944 
to 110 per cent of 1944 under the amend- 
ment which will become effective Octo- 
ber 1, 1945, or earlier if possible. The 
non-historical packers will be given a 
quota equivalent to one-fourth of the 
allocation which they received for 1944. 
This will be available to them for the 
(Continued on page 37.) 
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ARMOUR ANNOUNCES COMPLETE REDESIGN 


OF PACKAGES, WRAPPERS AND CONTAINERS 


NE of the most extensive change- 
O overs of product labels, wrap- 

pers and container designs ever 
made in the meat packing industry 
gets under way this month as Treet, 
popular canned meat product packed by 
Armour and Company, makes its ap- 
pearance on dealers’ shelves through- 
out the country bearing a striking new 
label. 

The redesigned Treet container her- 
alds the advent of hundreds of spar- 
kling new packages which will soon be 
rolling out of Chicago, carrying the 
familiar Armour name to the homes of 
millions of consumers. Examples of 
several of the new packages are shown 
in the accompanying photographs. 


A basic element of the packages is 
the company’s new trade-mark, destined 
soon to become a significant symbol to 
the food-buying public. This trade- 
mark, designed to correlate all pack- 
aged products distributed under the 
Armour name, consists of the word 
“Armour” printed in reverse on a rec- 
tangular maroon background with 
rounded corners, with the familiar Ar- 
mour star tangent to the upper right- 
hand corner of the rectangle. The color 
of the star on each item indicates the 
product division represented, as a 
further aid in consumer identification. 


Study Merchandising Trends 


Behind the appearance of Treet in its 
appealing new container lies a five-year 
study of merchandising trends which 
pointed to the desirability of a sweep- 
ing redesign of the company’s line of 
packages, notwithstanding the success- 
ful acceptance of the current Armour 
assortment of labels, wrappers and 
other packaging items. Prime consid- 
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erations involved in this investigation, 
according to F. W. Specht, Armour vice 
president, who directed the packaging 
program, were the evident shift to more 
complete self-service stores after the 
war and the need for quick identifica- 
tion of the package at the point of sale. 


It is recognized by food merchandis- 
ing specialists that manufacturers can 
no longer leave the promotion of their 
own particular brands to the busy mer- 
chant. The trend to self-service means 
that the consumer herself selects the 
desired item, placing a much greater 
part of the selling job squarely on the 
package and putting a premium on its 
immediate recognition value. 

The task of creating outstanding 
modern labels for Armour products was 
entrusted to Raymond Loewy Associ- 
ates, one of the nation’s foremost indus- 
trial design organizations. Most im- 
portant, perhaps, of the recommenda- 
tions made by this firm was that a dis- 
tinctive color treatment keyed to the 
Armour product divisions be followed in 
the packages, wrappers and _ labels. 
Cedar red, for example, is the identify- 
ing color selected for provision items, 
while claret red marks the company’s 
canned meat products and fresh sau- 
sage items carry a pleasing burnt 
orange hue. Dairy products are styled 
in a cool dairy blue and the new Ar- 
mour Star lard container will make its 
appearance in spring green, used in 
combination with pencil striped white. 

Colors employed on the new Armour 
packages were chosen primarily for 
their feminine appeal, with due allow- 
ance made for the fact that women do 
approximately 90 per cent of the na- 
tion’s food buying. Accordingly, much 
use was made of muted tones and pas- 


The 


tels which reflect more light and impart 
an increased emphasis to the new labels 
wherever Armour products are stocked 
on dealers’ shelves. 

Claret red, the color chosen for Ar- 
mour canned meat items, gives a rich 
appearance to the redesigned container 
for Treet. Its specially designed type 
face, used for all descriptive matter 
and listing and recipes, will help to as 
sure prompt identification of the prod- 
uct at the point of sale, the company 
points out. Typographical treatment 
and overall design have been standard- 
ized throughout the entire line of Ar- 
mour packages, bringing the hundreds 
of wraps and containers into a clear- 
cut family relationship having distinct 
sales advantages under current mer- 
chandising practices. 


Sampling Tests Conducted 


During the basic design work on the 
new family of packages, sampling tes 
were conducted regularly within 
Armour organization to evaluate 
effectiveness of different designs. 
while, the company’s home eco 
staff, under the direction of Marie 
ford, provided further valuable inf 
tion by carrying out several actual 
sumer tests, including one at A 
Ga., in connection with bacon. Wi 
participating in the latter test 
mented favorably on the cellophane 
opaque combination wrapper used 
the bacon, which has a large 
parent area permitting close Visual€ 
amination of the sliced product. 

In order to lay the groundwork 
the redesign program, several 
products representative of 
company divisions were selected — 
which to work out preliminary 
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lems of design, color and other details. 
From this beginning, the standardized 
design motif was evolved so that adap- 
tation of the basic treatment to the en- 
tire line of packages could be handled 
asa more or less mechanical procedure. 
Ink colors and other details of the pack- 
ages were carefully documented to in- 
sure continuing control of package pro- 
duction. 

Wartime shortages of certain grades 
of paperboard and other packaging sup- 
plies proved to be one of the principal 
obstacles encountered in making the 
changeover to the new line of Armour 
packages. While it was originally 
hoped to release the new packages in 
groups, by company divisions, this plan 
was later modified because of the mate- 
rial situation. The packages will be 
introduced gradually as present stocks 
are exhausted and the required con- 
tainer materials become available. 

Armour and Company has developed 
an intensive merchandising program to 
give the new line of packages, labels 
and wrappers a rousing sendoff. Twen- 
ty million consumers read about the 
new Treet container in Puck Comics of 
August 26. Full-page, full-color adver- 
tisements featuring the redesigned 
Treet label were also scheduled in Life 
and in the September 29 issue of Col- 
lier’s, 
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COLORS PROVIDE KEY 
TO PRODUCT FAMILY 


In the newly designed Ar- 
mour packages, the panel on 
which product name appears 
changes color with the com- 
pany division represented, 
and is matched in each case 
by that of the trade mark 
star. Colors used on contain- 
ers and wraps shown: Treet, 
claret red; ham and bacon, 
cedar red; lard, spring 
green; corned beef hash and 
chile, claret red, and pork 
sausage, burnt orange. 


Every Monday night during Septem- 
ber, Hedda Hopper will tell her radio 
audience about the newly styled Treet 
label on her program, “Hedda Hopper’s 
Hollywood,” which is sponsored by Ar- 
mour. The eye appeal of the new Treet 
container will be displayed to thousands 
of other consumers in the form of full- 
color posters appearing on all Armour 
delivery trucks. Billboards will also 
tell the story of the new packages and 
it is planned to carry the distinctive Ar- 
mour trade-mark on company letter 
heads and other pieces of printed mat- 
ter. 


Special material has 


point-of-sale 





been prepared to assist Armour dealers 
in showing their customers how Treet 
has been designed to please the eye as 
well as the palate. Use of this material, 
according to L. L. Bronson, manager of 
the Armour canned meat department, 
will be tied in with a vigorous mer- 
chandising campaign on Treet. A full- 
color over-the-wire banner illustrating 
the new Treet can and highlighting the 
Hedda Hopper radio program will be 
among features of this activity, along 
with price cards and reprints of the 
Puck, Life and Collier advertisements. 


Introduction of the redesigned line of 
packages and wrappers just now ap- 
pears particularly timely for Armour 
and Company, since it gives the or- 
ganization an important new theme 
around which to build its postwar mer- 
chandising. 


With every indication that the meat 
packing industry is entering upon an 
exciting new merchandising era—an 
era in which increased attention to the 
buying preferences of the consumer is 
expected to result in greater emphasis 
on pre-packaging of meat products, use 
of menu helps and other developments 
slanted to the convenience of the house- 
wife—the sales value of a well de- 
veloped new line of packages can hardly 
be over-estimated. 














































tions, lack of system in skinless frank. 
furt stripping and packing Proved 4 
real hindrance to achievement of maxi. 
mum production in some plants, Oper. 
ating gains made, and labor saved 
elsewhere through advanced me 
were frittered away in carrying on this 
one operation in about the same way it 
had been handled when skinless frank. 
furt output was on a much smaller 
scale. 

In some instances sausage Processors 
recognized their bottleneck but had to 
keep stripping “in a corner” because 
space and equipment were not available 
to permit setting up a line to handle 
the operation. 





In other cases, however, processors 
were able to develop efficient Conveyor 
lines for handling stripping and pack. 
ing systematically on a volume geale 
Most of these installations consist of 
central belt, roller or wheel conveyor 
which carries the sausage to and from 
the strippers and to the packers and 
weighers, and tables paralleling the 
conveyor on which the stripping and 
other operations are performed. Sey. 
eral of these conveyor table setups are 
illustrated and described in this article 
and in another which will follow it, 

(Of course, the whole situation with 
respect to peeling may be changed by 
development of a machine to perform 
this operation. At least one firm is 
working on such equipment.) 

As in the case of bacon slicing, ete, 
different packers hold varying views on 
the way in which their workers and the 


SYSTEMATIZING FRANKFURT PEELING 


Pitris:introan of skinless frank- widely adopted for skinless frankfurt conveying equipment should be em 





furts introduced a new operation linking). ployed. Speaking generally, these view- 
into conventional sausage manu- During the war, when manpower Points may be summarized as follows: 
facture—that of stripping or peeling shortages hampered meat plant opera- Group 1: These packers believe that 
the cellulose casing from the processed 
frankfurt. 


In the days when meat processors 
were experimenting with — skinless 4 
frankfurts, and when their volume was 
small, the stripping operation was given 
little attention and was often relegated 
as a necessary nuisance to a corner 
where it could be ignored conveniently. 
In most instances there was little at- 
tempt made to systematize and co- 
ordinate the peeling and packing. 

Since then, like Topsy, skinless frank- 
furt volume has just grown and grown 
—and many meat processors have found 
that their ability to finish the produc- 
tion process efficiently has not kept step 
with their ability to stuff and link the 
cased sausage (this has been especially 
true since the automatic linker has been 


OPERATION IN TWO PLANTS 


Above: Skinless frankfurt stripping at 

Sioux Falls plant of John Morrell & Co. 

on stainless steel table and conveyor. Note 

chute at left of operator for used cellulose 

casings. 

RIGHT: Simple set-up at Chesaning plant 
of G. M. Peet Packing Co. 
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in a line setup, each worker should 
specialize on a certain piece of work. 
Thus, in connection with stripping and 

king, they believe that one or more 
operators should feed the conveyor with 
sausage, others should peel the frank- 
furts, still others should pack them into 
boxes with the correct number of 
panded pieces and that the cartons 
should then be weighed and tied by 
other specialists. 

Group 2: These packers set up their 
procedure so that each worker performs 
most of the operations named above; 
jn other words, an individual employe 
may strip the franks, pack them into 
cartons and weigh the packed con- 
tainers. 

Before describing some of the ways 
in which stripping and packing have 
been systematized, it may be desirable 
to review a few of the conditions and 
procedures which are fundamental in 
any kind of setup. 


Skinless frankfurts should be peeled 
in the sausage holding room at 38 to 
40 degs. F. 


A table 48 to 50 in. wide has been 
found satisfactory, particularly when a 
central conveyor is employed. Thirty 
inches of working space should be pro- 
vided for each operator. 


Women employed on the peeling crew 
should be retained constantly on this 
type of work to obtain the maximum 
efficiency. 


Non-productive labor by the peeling- 
packing crew should be reduced to a 
minimum. It saves much gang time if 
one operator is required to start work 
15 to 30 minutes early. She should 
place the chairs and waste containers, 
see that each packer is supplied with 
layer separation sheets, see that ade- 
quate supplies of sausage and cartons 
are on hand and check the conveyor and 
the scales. 


The peeling operation is simple but 
must be done properly. The frankfurt 
to be stripped is held in the left hand 
and a small-bladed knife is held in the 
palm of the right hand so that the right 
thumb works against its edge as it is 
applied at the twist between two links. 
The knife so held makes a half tear 
and half cut. The casing is then snipped 
between the two links, leaving a free 
end, and this bit of casing is held be- 
tween the right first finger and thumb 
and pulled to start the tear. Next, the 
middle finger is placed over the skin 


and the entire casing is stripped from 
the link. 


_ The casing which has been stripped 
is held in the knife hand between the 
middle and ring fingers until several 
dozen have been stripped. The casings 
ae then dropped into a container all at 
mee. Two or three skinned franks are 
scumulated in the left hand and are 
then placed in the carton in a neat row. 
The stripping and packing setup at 
the Oswald and Hess Co. plant, Pitts- 
» is illustrated in lower photo and 
1 on this page. 
As shown by the sketch, the skinners 


PEELING SYSTEM 
SPEEDS WORK 


ABOVE: Another view 
of Morrell setup at 
Sioux Falls. Note the 
slide hung above the 
conveyor along which 
empty cartons are 
pushed to supply the 
operators. 

RIGHT: This is a pic- 
ture of the Oswald & 
Hess Co. stripping and 
packing line. The lay- 
out of the line is shown 
in Figure 1 below, and 
operation is explained 
in the text. In back- 
ground of photo is 
Carl Warkocz, plant 

superintendent. 


4 


are seated alongside the conveyor fac- 
ing the scalers. They work on No-Jax 
that are placed on metal pans that ex- 
tend from the conveyor. The pans serve 
as a work bench and are removed only 
for cleaning. The girls are supplied 
with the cased frankfurts by another 
employe who empties sticks of sausage 
on each girl’s pan table as they are 
worked up. As the frankfurts are 
skinned they are placed, loose, on the 
steel conveyor belt. 


The packers’ station is near the end 
of the conveyor. The packers gather 








the frankfurts from the conveyor and 


pack them directly into cartons. The 
filled cartons are placed on the con- 
veyor and move: to the scaler’s table. 
The filled cartons slide onto the scaler’s 
table from the end of the conveyor. The 
scaler weighs the cartons and places 
them on the trucks. 

All the operators are paid on a 
straight hourly basis. 
EDITOR’S NOTE: This is the first of 
two articles on systematic peeling and 
packing of skinless frankfurts. The 
second will appear in an early issue. 
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FIGURE 1: STRIPPING-PACKING LINE AT OSWALD & HESS PLANT 
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pound 
BEEF: 
Carcass or side—(K and § 
in) AA, A, B& C........ 2.5 
Carcass or side—( K and 8 
DEE want baaddevconecces 2.5 
Forequarter, all grades..... 1.8 


Hindquarter—K and § in, 

flank on, AA, A, B& C... 3.3 
Hindquarter—K and 8 out, 

flank off, AA, A, B & C.. 3.7 


Primal Cuts: 


Chuck (regular square)..... 1.8 
Flank 










































































Round ... 
| Beef ham sets (cured)..... 
4 Beef, insides (cured)...... 
Beef, outsides (cured)...... 5.! 
Beef, knuckles (cured)..... 5.5 
Sirloin (loin end).......... 4.2 
T ew full join—_K and 8 
ut 





ou 
Arm chuck (square chuck 


and foreshank)........... 1.7 
eee 2. 
CUONRORS GOMER occ ccccccces 1.6 
Triangle or rattle.......... 1.5 


Boneless Beef: 


Beef trimmings, all grades. 2.0 
Carcass meats, AA, A 
& Cc 





Carcass meats, D.. Jf 
Chuck (D grade only)...... 2.3 
Shank meat, all grades..... 2.0 
Tenderloin, AA, A, B & C.. 5.0 


Fabricated Beef Cuts: 





Boneless rump (butt)....... 4.0 
Chuck—boneless (neck on). 2.3 
tt dmitiehenitvensdees eens 3.0 
Hind shank (bone in)....... 1.0 
Plate—boneless, cured ..... 1.8 
Rib—boneless ............. 4.2 
Rib—oven prepared........ 3.6 
Rib (regular roll or rib eye) 8.3 
Rib (Spencer roll).......... 4.2 
Round—boneless ........... 5.3 
Round—gooseneck ......... 4.5 
Round—rump and shank off. 4.8 

SEED anaheoccesscecsse 6.0 

Top round (insides)...... 6.0 


Bottom round (outsides).. 6.0 
Sirloin butt—boneless ...... 5.8 
Sirloin bottom butt—bone- 


ing HERE CE 


Sirloin top butt—boneless. 
Steaks (short loin)......... 
Strip—bone in, 10” cut..... 
Strip—boneless, 10” cut.... 
Tenderloin, AA, A, B & C.. 
Hamburger (all grades).... 





Miscellaneous Beef Products: 


Barreled Cuban beef........ 1.8 
Dried beef, hams........... 10.0 
Dried beef, ends........... 1.0 
Dried beef, sliced.......... 12.0 


Pastrami (all cuts) whole.. 3.0 
Unground specialty steak 


Soe eee 4.0 
Ground specialty steak 
| eee 3.0 
Processed food commodity... 1.0 
PORK: 
Carcass or side—Hogs and pigs: 
Head on, leaf in or out.... 6.2 


Head off, leaf in or out.... 6.5 


Wiltshire sides ............ 6.9 
. Primal Cuts: 
Bellies—skin on, rib in or 
clear, fresh or cured 
eee 5.0 


, Bellies—skin on, rib in or 
clear, smoked (whole)... 5.5 
en, fresh or 


Bellics—skiniess, smoked 
(whole) 5.5 




















Bellies—sliced bacon....... 6.0 
a, 7.0 
Butts—boneless ........... 7.0 
Edible hog-cutting fats..... 9.0 
Hams—regular or skinned, 
DDD Kasenteedececesenve 6.0 
Hams—regular or skinned, 
RAS 8.0 
Hams—regular, boneless and 
ob 66d.00 000606060086 0 
~~" ene bone in and 
itaveeedne dts oe oe 3.0 
Sense—ttcinncd or skinless, 
boneless and fatted....... 8.0 
Hams—tregular, skinned, or 
. skinless; boneless and 
fatted; ready-to-eat...... 9.5 
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SEPTEMBER 2 CHANGES IN TRADE POINT VALUES 


New 
Value 
Hams—Prosciutti, bone in.. 8.0 
Hams—Prosciutti, boneless.10.0 
Jowls, jowl butts or jowl 
GURREEE: n.s0.50ccccncvcvesec 7.0 
Loins—regular and bladeless; 


or chops from entire loin.. 7.0 
Loins—short cut ........... 8.0 
ay ear 5.5 


Loins—boneless or Canadian 
style (whole) (not smoked) 9.0 
Loins—semiboneless ....... 8.0 
Picnics—bone in 
Picnics—boneless 
Picnics—boneless, skinless, 
ee eer 7 
Shoulders—rough, neck bone 
BR GP OBE. noc cwvccccsscece 5 
Shoulders—bone in, regular. 6.0 
Shoulders—bone in, skinned. 6.0 
Shoulders—boneless, skinned 6.5 
Shoulders—boneless, skinless, 
GRE BROCE. ccccccccccecse 7.0 
GEE cccwccccvcccssencs 3.0 





Miscellaneous Pork Products: 


Barbecued pork—sliced or 


shredded, boneless ....... 10.0 
ED WEED cccocccccevecce 7.0 
BS GREG acccesoccvesects 7.0 
DE cuthtdndeéuesigncnvess 2.0 
TRMIOEEOS oo coccccccccccccce 1.0 
Lelmback FIDS ...cccccecess 3.0 
BEOES POET cccccscvcecvecece 8.0 
Pork cutlets and temple 

BODE ccc rrcesceserecsccss 7.0 
Short clear backs........... 8.5 
Short rib backs............. 7.5 
Sides, aged, dry-cured. 8.0 


Sliced, whole or piece Cana- 

dian style bacon 

CGRRENE) ccccccccdcvcoes 10.0 
Tenderloins—including tips.10.0 


Trimmings: 
Extra lean (95% lean)..... 7.1 
Special lean (85% lean).... 7.3 
Regular (50% fat)......... 8.0 
Other (not more than 20% 
SD * dolasasre cecssndeces 7.4 


VEAL (including Kosher): 
Carcass or Side—Hide on..... 2.1 
Carcass or Side—Hide off..... 2.4 
Cull Grade Veal—Hide on..... 1.2 
Cull Grade Veal—Hide off.... 1.4 
Primal Cuts (all grades): 


Forequarter or foresaddle... 1 
—,, or hindsaddle.. 3.: 


DUD ccakedect<csatesctgqecs © 3. 
a (kidney and suet in). 3.9 


Fabricated Veal Cuts (excluding 


eull grade): 
Frozen fabricated veal 

(Army specs.)..........+. 3.5 
Side (War Shipping specs.). 2.6 
Hotel rack—chine and blade 


bone removed ............ 3.1 
Leg—boned, rolled, and tied 4.2 
Leg—oven-prepared ........ 3.9 
Loin—fiank off, kidney and 

GUOE QUE 2 ccc ccccccccccs 6.0 
Loin steaks—flank off, 

kidney and suet out...... 6.0 
Rib—chine bone on......... 2.8 


Rib chops—chine bone on... 3.0 
Shank—fore ........... 





Shank meat—boneless...... 2.0 
Shoulder—neck off ......... 2.0 
Shoulder—boned, rolled, tied 2.9 
Square cut chuck—neck on.. 1.! 
Stew meat (shoulder)...... 3. 
Veal trimmings ............ 2. 





Ground veal (all grades).... % 


Boneless Veal (cull grade): 


SREND cece ctsescvcgveness 2. 
Forequarter (veal roll) 2 
Regular rib rell.........i.. 2 
MEE. cdtabeccceceqesececos 2. 
ree 
ae , 
Veal trimmings ............ 2. 


LAMB (including Kosher): 


Gewese Or GIGS. .....scccscces 2.7 
Cull grade only............. 2.7 


Primal Cuts (all grades): 


Foresaddle or forequarter... 1.8 
Hindsaddle or hindquarter.. 3.7 
DE ciitcevnnncwh ane as 2.2 
Chuck (shoulder, neck, shank 





GRE BEMNEE) . 0... cccccccose 1.7 
Hotel rack or rib voces BS 
DE can tuethpenagesuseoetes 4.0 
Loin—fiank on, kidney and 

GROG ED covcccveccvesccscs 3.3 


Yoke, rattle, or triangle.‘.. 1.0 


Boneless Lamb—Cull Grade: 


Lamb shoulder roll......... 4.0 
Lean boneless ............. 2.5 
Carcass or side (War Ship. 
RR errerT eres 2.9 
Hotel rack, chine and blade 
bone removed............ 3.3 


New 

Value 
Leg—boneless ............. 5.3 
Leg—oven prepared........ 4.9 
Loin—boneless, flank on.... £ 5.0 
Gee WEE 3 nddoneesscentes 5. 


Loin—fiank off, kidney and 
Loin—flank on, kidney and 


BP GOR. 6 occ nccssvetveses 3.0 
Sheulder—boneless 2.5 
Yoke—boneless ............ 2.0 


SAUSAGE: 


Dry a ‘naga t ade 
Semidry Sausage ............ 
Fresh, Smoked, Taal Cooked Sa’ 

Group A 


Braunschwe siger 
Fresh or smoked liver 


— 


i] 


¢ 





re | 


i 


aK 
7.5 

Spiced ham (less than 3 Ibs) 8.0 
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ORS SE cctcosspecévoness Oe 


BRS CHE ccccccseccsecssce 4.0 


BAUBAZC 2... cece sececccess 


EAVOR GROGBS cc cssdcosaciece 
BANGED DEM wcccceceetcacevns 
Liver pudding 

Bologna, Types 1, 


and all beef. 





~ 1. 
Frankfurters, Types 1, 2, 3, 4 


and all beef.............. 2.7 
Loaves, Types 1, 2, 3 and 4. 1.8 
Polish, Types 1, 2 and 3 3.6 
BOUTIN oc cbiccccccsccccceses 4.5 
Cappicolli butts............ 7.5 
Knackwurst (all beef)...... 2.7 
EARGRERD 6 cccscccvcccccsoses 4.5 
Minced luncheon............ 4.5 
Ree 6.5 
Pepperoni (fresh).......... 5.5 


Special type chopped pork.. 6.0 
MEATS IN TIN OR GLASS 


CONTAINERS: 


Chili con carne, with beans. 1.0 
Chili con carne, without 


BONE siveduntacseccaweds 2.0 
Chopped ham (3 Ibs. and 

GUD wp00ncnshsseccersen 7.5 
Chopped ham (less than 

rrr 8.0 
Chopped pork (3 Ibs. and 

GRE) cccvcvcecivessesooss 6.5 
Cooked beef (new item).... £ 5.0 
CormeG beef ....cccccccscce f 5.0 
SOTOS BOM ‘200 cccsccscces 4.0 
Dried beef, sliced.......... 12.0 
Ham (whole or piece)...... 10.0 
Luncheon meat (3 Ibs. and 

GHD cntevcagqnacssceedén 6.5 
Luncheon meat (less than 

BAD cecccccsecteccssss 7. 

BEGGS GRUORED 2cccccsccceacs 3.0 
Potted and deviled meats.. 2.0 
eee 5.0 
Slab bacon—dry salt....... 6.0 
Slab bacon—other ......... 6.0 
BiheeG BRED ..0ccccccscsevss 6.0 


Spiced ham (3 Ibs. and 


QUEER) cacccccceccccessess 


Vienna sausage ............ 


MISCELLANEOUS MEATS: 


Army field ration, ‘*‘C,’’ 









rare 2.0 
avuny field ration, *‘C,’’ 

WE Be vt caccens 3.0 
acey field ration, sd 

ef rrr ere 2.5 
Army field ration, ‘‘K,”’ 

BIO Bo ccccqrevigtecrecss 7.0 
Army field ration, ‘‘K,”’ 

a OPT iti; 
Army field ration, ‘‘K,”’ 

ME: Ciuvéccotvesgesaseva 7.0 
ana field ration, ‘‘K,’’ 

Be . Ciiwtes cvwnnpasnens 7.0 
Army field ration, ‘‘K,’’ 

Orr 3.0 
Army field ration, ‘‘K,’’ 

BO Bahkc ccccvsciverectes 4.0 
Beef and gravy...........+.. 4.0 
PR ccccctscovcsovcceses 1.0 
Corned beef hash........... 3.0 


DCepmes POEM ..cccccvccccses 
Dehydrated beef 
Dehydrated beef pemmican. 0.0 
Dehydrated corned beef hash 8.0 
Dehydrated meat and rice. .12.0 





Dehydrated pork .......... 0.0 
Pork and apple sauce....... 5.5 
Ham and eggs...........+- 4.0 
Ham, eggs and potatoes.... 2.0 
Ham and lima beans....... 4.0 
Ham and raisin sauce...... 6.0 
Ham and sweetpotatoes..... 6.0 
Liver spread .....cccseces P 1.8 
Meat and noodles.......... 1.5 
Meat and vegetable hash.... 1.5 
Meat and vegetable stew... 1.5 
Meat, ground and spaghetti. 1.0 
Meat balls and spaghetti... 1.0 
Pork and Corn.........++«+ 6.0 
Pork and gravy........+++- 8.0 
Pork and rice. ........2.++. 6.0 
Tushonka (beef) Type I.... 3.0 
Tushonka (beef) Type II... 5.0 
Tushonka (pork) Type I.... 8.0 
Tushonka (pork) .Type II...10.0 
Margarine ........++++e+0+> 12.0 
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ur 68-page HANDBOOK OF AUTOMATIC REFRIGERANT 


CONTROL, crammed with technical information and valuable 

















data, is a handy guide for everyone who ARS Se SY 
services or operates a refrigeration system. BE Alco Valve Co., 839 Kingsland Ave., St. Louis 5, Mo. - 
The coupon will bring it to you. : Please send me a copy of the Alco Handbook. | enclose a 
5 50¢, cash or stamps, to be refunded with my first order. a 
Alco Control Valves for all refrigerants are : NAME : 
stocked by leading jobbers » 
y g j everywhere : COMPANY : 
a 
s ADDRESS - 
' 4 
g «CiTY STATE : 
[oe eee eee EF EEE ER GG GE OR GR UG UG UGG 







leisenebiaaial ALCO VALVE CO. 


of Thermostatic Expansion 
Valves; Pressure Regulating 
Valves; Solenoid Valves; 
Float Valves; Float Switches. 


839 KINGSLAND AVE. « ST. LOUIS 5, MO. 
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International Red Diamond Engine. Heavy-duty 
power for heavy-duty work. Ample power and capacity 
—surprising economy. Proved in actual combat warfare, 


now available for civilian service. 


The new Red Diamond Engine powers Inter- 
national Models K-8, KS-8, KR-11, and KS-11. 


UT OF THIS WAR 
—the Red Diamond Engine 


THE rugged requirements of war- 
fare on every battlefront have in- 
spired the engineering genius of 
American industry. 


Out of this war has come, for 
example, the new International 
Red Diamond Engine. 


Tens of thousands of Interna- 
tional Military Trucks and Half- 
Tracks — powered by this new 
International Red Diamond En- 
gine—have set new transportation 
and combat records in wartime 
service. 


Many of these mighty Red Dia- 
mond Engines have already gone 
into International Heavy-Duty 
Trucks for essential civilian use. 
The men who operate them will 
vouch for the stamina and economy 
of adequate power for any job. 


When new trucks roll out ia 
volume on America’s highways, 
look to International for even 
greater economy, even greater de- 
pendability. And remember—for 
ten years before the war more 
heavy-duty Internationals were sold 
than any other make. Backed then, 
as now, by the world’s largest cm 
pany-owned truck service organiza 
tion. 


INTERNATIONAL HARVESTER COMPANY 
180 N. Michigan Ave. Chicago 1, Illinois 


NEW TRUCKS: The government has author 
ized the manufacture of a limited quantity 
of light, medium and heavy-duty Intern 
tional Trucks for essential civilian hauling. 


SERVICE: Many operators will have to wait 
for trucks. Maintenance of exist- 


ing vehicles is just as important 

today as before V-) Day. There- 

fore—be sure your trucks get top : 
WARVESTER 


care and service at International 
Truck Dealers and Branches. 
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USING STOCKINETTE 


A beef forequarter or hindquarter, or 
a veal, lamb or hog carcass, should be 
dothed in stockinette bag by taking and 
running down the bag from the open 
to the sewed end. Then stretch it over 
the carcass (in the case of the fore- 

r first over the neck) and pull it 
down to the shank bone so that the 
sewed end will be on a straight line 
between the neck and forequarter shank. 
Then pull it over the quarter of beef 
and knot across the top. 

These are among the directions for 
wing stockinette coverings which have 
just been published in “How, Why and 
When to Use Stockinette Coverings 
for Meats,” by the Adler Company of 
Cincinnati. 

Butt string tubing is used as follows: 

Buy butt string tubing in a roll of 25 
lbs. Cut from this roll the length you 
ned for stringing five or seven butts— 
or whatever quantity you decide on. 
Knot this length at one end, stuff in the 
first butt, pull the stockinette up tight 
and make the knot at the top. Repeat 
this operation until the string is com- 
pleted. Then knot again at the top and 
hang the butts up to be smoked. No 
individual bagging of butts is needed 
and this method produces a good-look- 
ing, pear-shaped butt with all edges 
rounded. 

The Adler company says that either 
of two methods of applying a ham bag 
is correct. The sewed end may be put 
across the shank or 
on the flank. Bags 
should be put on the 
hams while they are 
reasonably moist; it 
is easier to slip a 
moist bag over a 
moist ham than a dry 
bag overamoistham. 
When the bag is 
moist the heat of the 
smoke will shrink it 
to the ham more 
readily and in that 
way produce a better shape. White 
spots showing on the flank of a ham 
smoked in a stockinette bag are gen- 
erally found where the knot touches the 
meat. This is overcome by tying the 
knot on the flank just where the skin 
joins the meat. 

Another method used is to hang the 
ham with the shank end down; the knot 
on the flank is put over the ham trolley 
suspending the ham from the stock- 
inette bag so as to prevent the knot 
from coming in contact with the ham 
itself. The most even color is obtained 
™ smoking skinned, hams by covering 
the skinned part with a bag and sup- 
porting the bag with a string passed 
wer the shank. The ham itself is sup- 
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ported by a string through the shank. 

A perfectly round picnic can be made 
by hanging the meat in a bag and re- 
versing it once during smoking. 

A frank bag is applied to a bunch of 
franks in the following manner: 

The bag is stretched with both hands 
from the open end and the sewed end 
put around the bottom of the bunch as 
it hangs on the stick; it is then pulled 
over the top and tied with one knot. 
This keeps the bunch of franks intact. 
Should one link become loose through 
the fault of a defective casing, that link 
drops to the bottom of the bag and not 
to the floor. 


PRESERVING SAUSAGE CASINGS 


An improved method for treating and 
preserving animal casings is described 
in U. S. Patent 2,360,374, granted to D. 
Topjian. Glycerine is an important com- 
ponent of the mixture. The casings are 
removed from their containers, steri- 
lized if necessary, graded for size, and 
then saturated with the new preserving 
compound, which consists of 25 to 30 
per cent of salt and 25 to 30 per cent of 
glycerine in water. If desired, about 
10 per cent of honey may be added and 
small quantities of odoriferous or flavor- 
ing substances (e.g. cinnamon or nut- 
meg oil). 

It is claimed that no refrigeration is 
required after such treatment and losses 
through spoilage are greatly reduced. 
No flushing is required prior to filling 
and it is said the glycerin-treated cas- 
ings are much easier to handle and can 
be fed more rapidly. It is also tlaimed 
that such casings are pleasanter to 
handle and easier on the hands of the 
operator. 


LIVERS BRAND THEMSELVES 


In one plant killing a number of cattle 
the operation of applying the meat in- 
spection stamp with the burning brand 
has been speeded up and made less 
tiresome. The burning brand is set in 
a special holder with the brand facing 
up in front of the operator. He picks 
up each liver as it comes to him, touches 
it briefly to the brand (weight of the 
liver is sufficient to insure good contact) 
and places the liver on the rack. 


PLATFORMS FROM CEILING 


On the beef and hog killing floors it 
is sometimes more feasible to hang high 
working platforms from the ceiling than 
to set them on long legs. If this is done 
the floor space below the platform may 
be freed for other activities. 


1945 


PREVENTING “HOT FOOT" 


Meat plant employes using hot water 
hose on cleanup and for other purposes 
are exposed to the hazards of burning 
their ankles and feet 
by squirting hot wa- 
ter accidentally into 
their boots. Acci- 
dents of this kind 
have occurred quite 
regularly and fre- 
quently resulted in 
lost time. One large 
packer organization 
suggests the follow- 
ing methods of pre- 
venting such acci- 
dents: 

1: Regular rubber 
boots should be 
equipped with safety 
toes and buckle tops. 
The boots must be 
kept tightly buckled 
at all times to be effective. 

2: Trouser legs may be cut off and 
hemmed and allowed to drop over the 
tops of boots 4 to 6 in. Instead of cutting 
off the trouser legs, a better way is to 
turn the bottoms up into the trouser 
legs and sew them, making a deep cuff. 

3: Loose-fitting tubes, made from 
discarded oiled-cloth aprons slipped 
over the boot tops and supported by 
straps attached to a belt, are a very 
effective method of preventing this type 
of accident. : 

4: A regular oiled-cloth apron may 
be supplied with extensions cut from an 
old apron and sewed onto the edges as 
illustrated 
here. When 
the apron is 
tied around 
in the back, 
the opening 
in the back 
is complete- 
ly covered 
and hot wa- 
ter cannot 


Ay get to the 


“ry 
J boot tops. 
5: In a variation of the Number 4 
idea, the opening in the back is closed 
by tying a used or worn-out apron 
around the back and the regular oiled 
apron is tied in front over this one. The 
boot tops are completely covered. 
6: A special nozzle which is useful 
in controlling and directing the hot 
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water stream is shown here. The nozzle 
consists of a wheel valve, a piece of 
curved pipe, a nipple and a piece of 
hose which is slipped over the pipe to 
provide a grip when the pipe is hot. This 


nozzle is used principally for washing 
refrigerator cars and trucks. 




















OLVES YOUR SPECIFIC PROBLEM 


4 
Close contact and continued cooperation with Packers 


and Renderers, both large and small, has provided ANCO 

engineers and specialists with a wealth of experience in 

engineering and production “know-how”. Why not draw upon 
BUY our store of knowledge, when the time comes for you to 


VICTORY improve your production facilities? 
BONDS 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 
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Personalities and Fvents 


if the Week 


@ The M. Machlin Meat Packing Co. is 
the firm name under which Lou A. Segal 
and Hyman Stillman have published a 
certificate that they are conducting 
business at Church and Fruit avenues, 
Fresno, Calif. The original proprietor 
of the plant retired from business re- 
cently. 

@ Charged with having butchered a cow 
that died under circumstances other 
than usual slaughter procedure, Green 
Madden, an Ohio meat dealer, pleaded 
guilty of violating OPA regulations and 
was fined $200 and costs. 


@ John E. Wilson, president, Batchelder 
& Snyder, Boston, who is also president 
of the Salvation Army Greater Boston 
Advisory Board, is active in the direc- 
tive council which has top control of 
the Salvation Army’s 1945-46 Greater 
Boston Maintenance and War Services 
Appeal. Raymond T. Wilber, Batchelder 
& Snyder personnel manager, is chair- 
man of Division A of the campaign or- 
ganization, while Herbert L. Smith, 
manager, is chairman of the meat job- 
bers group and Clarence W. Wilson, 
assistant manager of the pork depart- 
ment, is chairman of the meat packers 
group. 
@ Immediately after the Japs folded, 
Southwest Washington staged its big- 
gest livestock fair on August 24, 25 and 
26 in the fairgrounds between the twin 
cities of Centralia and Chehalis. Mean- 
while, the states of Washington and 
Oregon are both laying plans for fairs 
with record livestock exhibits for the 
fall of 1946. 
®@ Fred A. Rochester recently resigned 
as OPA meat price specialist for the 
state of Maryland and is now connected 
with Albert F. Goetze, Inc., Baltimore, 
as an expeditor of lend-lease and war 
supplies and other deliveries. Rochester 
formerly represented Tobin Packing Co. 
and Rath Packing Co. in Maryland as 
sales manager. 
® James B. Nance, Alamo, Tenn., 
Hampshire breeder, has been elected 
president of the Mid-South Hampshire 
Breeders’ Association. Wallace Bryan, 
penal farm livestock superintendent of 
Shelby county, was named secretary of 
the group. 
® Investigations of night club and road- 
houses in and near Seattle, Wash., are 
Said to have uncovered evidence that 
two-thirds of the meat served in these 
establishments is of black market 
origin. 
®A re-employment service flag, de- 
signed to identify plants that are re- 
& service men, has been awarded 
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SUBSISTENCE 
CHIEF GREETED 


Capt. William A. Scott 
(right), who has been 
appointed chief of the 
Central Subsistence Sec- 
tion, Chicago Quarter- 
master Depot, greeted 
by Ralph Keller, Chi- 
cago representative of 
Geo. A. Hormel & Co., 
at a recent meeting of 
Food Forum. He suc- 
ceeds Lt. Col. J. W. 
Fraser, who has been 
named director of pro- 
curement for the Army 
Chicago Quartermaster 
Depot. 


to the Indianapolis, Ind., plant of 
Armour and Company. Among those 
present at the award ceremony were 
I. M. Hoagland, plant manager, who 
served as master of ceremonies; Gov. 
Ralph F. Gates of Indiana and Brig. 
Gen. Elmer W. Sherwood, state adjutant 
general. 

@® The West Tennessee region of the 
Tennessee Livestock and Meat Council 
held its initial meeting at the experi- 
ment station, Jackson, Tenn., on August 





Chas. C. Eikel, Veteran 
Armour Official, Retires 


Charles C. Eikel, organizer and direc- 
tor of the quality control division of 
Armour and Company, Chicago, was 
honored at a meet- 
ing on August 31 
held in observance 
of his half-century 
of service with the 
company. Between 
200 and 300 friends 
of the veteran com- 
pany executive 
heard George A. 
Eastwoed, Armour 
president, trace the 
story of his career 
with the company, 
which began at the 
age of 15. 


From cash boy 
in the wholesale 
market at Chicago in 1896, Eikel rose 
steadily to more responsible positions, 
being placed in charge of pork opera- 
tions at the Chicago plant in 1913 and 
advancing to assistant general superin- 
tendent in 1926, when he initiated the 
organization of what is now the quality 
control division. Eastwood presented 
the veteran an engraved gold watch on 
behalf of the company and a $1,000 war 
savings bond from fellow employes. 





Cc. C. EIKEL 
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29. County agents and livestock farm- 
ers from each county met representa- 
tives of the meat trade to coordinate 
their relationship with other agencies 
affiliated with the livestock industry in 
that region. 


@ Acting under a 55-year-old ordinance, 
the city council of Rushville, Ind., has 
approved a resolution denying the Rush 
County Frigid Lockers, Inc., a permit to 
operate a slaughterhouse inside the city 
or within two miles of the city limtis. 


@ The Kingan & Co. baseball team re- 
cently pounded out a 10-to-0 victory 
over the R. C. A. nine to advance to the 
second round of the Indianapolis city 
amateur baseball series. Ochell Tuck, 
Kingan pitcher, faced only 29 batters 
as the Reliables advanced another notch 
toward the city championship. 


@ Joseph Cooper, president, Penobscot 
Beef & Provisions Co., Bangor, Me., 
dropped dead late last week. He was 
also president of the Maine Cold Stor- 
age Co., Inc., and proprietor of Bailey’s 
Storage Warehouse. Born in Kovel, 
Poland, he came to this country in 1911, 
becoming one of Bangor’s best known 
business men. 

@ Hubert Bates, formerly of Columbia, 
Tenn., has been named manager of the 
Nashville office of the Cudahy Packing 
Co. Bates and his family are moving 
to Nashville from Washington Court 
House, Ohio. 

® During the course of their inspection 
work during the month of July, meat 
hygiene agents of the Bureau of Animal 
Industry of the Pennsylvania Depart- 
ment of Agriculture condemned 81 car- 
casses. Between January 1 and August 
1, 1382 animals out of a total of nearly 
333,000 were condemned. 

® Winchester Packing Co., Hutchinson, 
Kans., has been authorized to conduct 
quota-free slaughtering operations. 
O. W. Ferguson, manager, said that the 
new arrangement will permit the com- 
pany “to kill as many animals as we are 
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big enough to handle and will enable us 
to ship the meat anywhere in the coun- 
try.” 

@ Formal opening of the yards of the 
Montana Stockyards Auction Co., Butte, 
Mont., was held on August 20 with an 
auction sale of approximately 1,000 
head of cattle. The new company is the 
successor to the Butte Public Stock- 
yards, founded five years ago at an esti- 
mated cost of $250,000. It is owned by 
William P. Studdert and Floyd E. Skel- 
ton. 

@ Walter A. Hall, operator of the Hall 
Packing Co., Seattle, has entered a plea 
of not guilty to a 14-count charge of 
ceiling price violations entered against 
him by OPA. He was released on $2,500 
bond. 

® Damage estimated at $15,000 was 
sustained by the plant of the Davenport 
Packing Co., Davenport, Ia., on August 
16 in a boiler room explosion and fire. 
Rudy Lipkowitz, president, said the unit 
was insured against fire loss. 

@ An employe of a Utica, N. Y., pack- 
ing firm was recently charged with the 
theft of 600 lbs. of sugar and 204 lbs. 
of bacon from the plant. His case was 
set for September 4. 

@ Armour and Company recently ob- 
served the formal opening of a modern 





Fred Dold, 73, Veteran 
Wichita Plant Head, Dies 


Fred W. Dold, 73, president and founder 
of Fred Dold & Sons Packing Co., 
Wichita, Kans., one 
of the best known 
meat packing fig- 
ures in the South- 
west, died on July 
27 in a local hospi- 
tal. He had been 
in failing health 
for several months. 
Dold was the last 
of five sons of Ja- 
cob Dold, who came 
to the U. S. from 
the old country and 
eventually devel- 
oped a major meat 


packing organiza- F. W. DOLD 
tion from small be- 
ginnings at Buffalo, New York. 


A native of Buffalo, Fred Dold went 
to Wichita in 1901 to rebuild his father’s 
plant there, which had been destroyed 
by fire. Earlier, he had received his 
first meat packing experience while still 
a schoolboy by buying calves for the 
senior Dold and following them through 
the processing. One of his first jobs was 
to cut and store ice for the coolers. His 
mentor during these earlier days was 
an older brother, J. C. Dold. 

When the Dold interests were sold 
and the Wichita plant and others dis- 
posed of, Fred Dold erected a modern 
plant of his own there in 1929, mer- 
chandising his products under the 
F. W. D. and Belmont brands. Associ- 
ated with him in the enterprise were 
his two sons, Richard C., who died in 
1936, and Frederick L. Dold, who is vice 
president of the company. 
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HONORARY DEGREE TO FOSTER 


T. Henry Foster (left), chairman of the 
board, John Morrell & Co., shown as he 
received honorary degree of doctor of let- 
ters from Dr. Herbert Mayer, president of 
Parsons College, Fairfield, Ia., at summer 
commencement exercises on August 15. 
“Not only has Mr. Foster headed one of 
the nation’s great meat packing companies 
and served as chairman of the American 
Meat Institute for three terms, but he still 
has found time to become one of the lead- 
ing collectors and students of books in 
the country,” Dr. Mayer said. 





cafeteria at the company’s Indianapolis 
plant. Equipped with the latest facili- 
ties, the cafeteria will accommodate 
more than 100 persons at a time. 
Dedication of the new facility took place 
before an assemblage of guests, in- 
cluding state and city officials and live- 
stock industry leaders. 

@ Juvenal V. Christensen, superintend- 
ent: of Cia. Sansinena S.A., Buenos 
Aires, Argentina, visited the offices of 
the Provisioner this week. Mr. Christ- 
ensen will be in this country for several 
months and will visit a number of 
American meat plants during his stay. 
@ The abandoned former Ackley, Hatch 
& Marsh slaughterhouse at New Mil- 
ford, Conn., was destroyed by fire on 
August 16. It was considered likely the 
blaze was set by over-enthusiastic V-J 
celebrants. 

@ The Rome, N. Y., branch of Armour 
and Company discontinued operations on 
August 25. P. C. Newsom, Albany, dis- 
trict manager, explained that the meat 
shortage and possibilities of better 
service from Utica prompted the move. 
@ When peace came, 4,287 men and 
women from John Morrell & Co. had 
entered the service and 89 men had 
made the supreme sacrifice, the com- 
pany announced. 

®@ Possible establishment of a coopera- 
tive meat packing plant in Fayette 
county, Ohio, is being considered by 
members of a farm bureau committee 
which includes Jerry Nessell, Clarence 
Cooper, Carlton Belt and Glen Griffith. 
® The plant of Walter Brown & Son, 
Washington, D. C., which closed about 
six months ago in protest against OPA 


The 
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ceiling prices, resumed operations 
August 17. The plant has been leased 
by District Grocery Stores, headed 
Paul D. Kerman, president, who 
that if the arrangement proved 
able, the organization would continue 
to operate the facilities after expiration 


of the original six-month lease, 


@ The New Orleans, La., food advisory 
committee has asked the Dep 
Agriculture to remove all quota 

tions on the slaughter of beef ang 
and eliminate ration points on beef and 
veal cuts. 


@ “Lots of good advertising 
September and the fall months using 
every medium, will help small packers 
better their business,” in the opinion of 
Robert Hoffman, sales manager, North 
Side Packing Co., Pittsburgh. Hof 
believes promotion should - be 
around specialty products until 
fresh meat situation improves, 


@ Dr. A. E. Evans, federal meat j 
tor in the San Antonio district, dice 


his home in that city on August 2], ~ 


© V. P. Heim has been named divisions] 
superintendent of the Topeka plant of 
John Morrell & Co. and will have 

of the kill and cut and affiliated depart. 
ments. R. M. Letrud has been appointed 
divisional superintendent in charge of 
manufacturing. They replace J, & 
Lockwood, deceased, and Monroe Neis- 
wender, who recently resigned. 


@ William A. Erb, 74, veteran meat 
wholesaler of Sussex, N. B., 

died on August 18 at his home. He had 
been in ill health for several years, 


@ E. T. Brown will succeed H. ¥, 
Moore as assistant branch manager of 
the Philadelphia branch, John Morrell 
& Co., the company announces. Brow 
joined the organization in 1930 at Sioux 
Falls, S. D., transferring to Philadelphia 
in 1938. 

®@ A building permit has been issued for 
the construction of alterations and m 
provements to the plant of Best-Bver 
Meat Products, 4820 Everett ave., Ver 
non, Calif. Cost of the project is eae 
mated at $2,400. 


@ W. Ear! Ellis, president of the South 
eastern Fat Stock Show and Sale, Ine, 
has announced a long-range programal 
enlargement and improvement of 
Ocala, Fla., livestock show pavilion, # 
of the annual show. A total expende 
ture of $150,000 is contemplated. 


® Carsten E. Schmidt, executive secre 
tary of the Wholesale Butchers’ Asse 
ciation of the San Francisco Bay ame 
for the past 25 years, died suddenly 
San Francisco recently. He had bem 
a prominent figure in the meat industy 
of California for more than 30 year® 


@ A trustee’s certificate of final 
lution as a corporate entity has 
entered for Serv-U-Meat, Inc., 
Wash., the papers being filed 
wholesale meat organization by 
Henke, jr., Insurance bldg., 


@ The widow of Tech. Sgt. V 
Simmons, former employe of the 
Packing Co., Waterloo, Ia., who 
killed June 8, 1944, in England m1 
crash of a medium bomber, has-receivel 





























H you want to 


MAKE SAUSAGE 


AND SPECIALTIES 
that really sell 


SEE YOUR FEARN 
REPRESENTATIVE 


Sausage and specialties like 
those shown at the left will sell 


in any market, because they 





have the eye appeal, flavor 
appeal and quality that builds 
sales. And what is even more 
important to you, they can be 
made with ordinary materials 
and readily available Fearn 
Specialties, with exceptionally 
profitable yields. 





Your Fearn representative has 
complete information on meth- 
ods and formulas necessary for 
making special types of sausage 
and specialties that will produce 
profits for you today, and build 


your business for tomorrow. Ask 





him for details! 


Fearn Lahoratories. Inc. 
QUALITY fae ~ Marufacturers of Fine Food Specialties = 


701-707 N. We Ave Chicago. Ill 
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the Distinguished Flying Cross and Air 
Medal with four oak leaf clusters, 
awarded posthumously to Sgt. Simmons. 
@ J. T. Gabriel of San Bernardino, 
Calif., has purchased the buildings for- 
merly occupied by the Beaumont Fruit 
& Cold Storage Co., Beaumont, Calif., 
and is converting them into a quick 
freeze meat locker plant. 

@ A new building with a capacity of 
1,000 frozen food and meat lockers is 
being erected at Temple City, Calif., by 
G. J. Mitten. 

@ E. S. Waterbury, administrator of 
War Food Orders pertaining to the set- 
aside, is vacationing at Calvert’s 
Camp’s, Rainy River, Ontario, and will 


return to his desk on September 10. 
With set-aside orders terminated on all 
products except lard, his fellow workers 
said there is little more than the hat 
rack left in the office. 


@ The bulk of a $1,800 cargo of fresh 
beef, bacon, sausage and lard was lost 
on August 22 when a Merrill Meat Co. 
truck en route to Oklahoma City 
plunged 30 feet from a culvert when 
the brakes failed. The driver escaped 
with minor injuries but the tractor- 
trailer refrigerator truck was virtually 
demolished. 

@ The Ryan Packing Co., Maysville, 
Ky., was among several firms named in 
11 injunction suits filed at Lexington, 
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AT 60% TO 100% CAPACITY 


With the Votator it is easy to synchronize lard processing 
with rendering and filling operations — without affecting 
efficiency of operation or quality of the product. By means 
ef the simple by-pass regulator shown above, reduction in 
the rate of flow can be made without changing operating 
pressure or pump speed. This convenience makes it possi- 
ble to reduce the Votator’s capacity as much as 40% and 
still maintain the unexcelled lard texture, plasticity and 


color for which Votator is famous. 


Send for the booklet 


describing the Votator’s many refinements now. Write 
The Girdler Corporation, Votator Div., Louisville 1, Ky. 





* Trade Mark Registered U. S. Patent Office 


A CONTINUOUS, ENCLOSED 


LARD PROCESSING UNIT—A GIRDLER PRODUCT 





Ky., on August 22, in which Violations 
of meat regulations were 

Treble damages amounting to 
were asked from the Ryan concern, 
® Philip D. Armour, former yieg 
dent of Armour and Company, hag 
presented the War Department's high. 
est civilian award—the Emblem for Ex. 
ceptional Civilian Service—for his work 
with the price adjustment section of the 
Air Technical Service Command, He is 
a grandson of the founder of 
and Company. Officers said that Ar. 
mour, who organized and 

first chairman of the section’s aii 
district, had “saved the government and 
people of the U. S. approximately $299, 
000,000” by adjusting manuf, , 


, prices after true costs had been ascer. 
| tained. 


@ It is announced that Maj. C, 
Dieffenbach, Quartermaster Corps, U.§. 
Army, former pur. 
chasing agent for 
the H. H. Meyer 
Packing Co. Gin. 
cinnati, has been 
awarded the 
Bronze Star medal 
by command of 
Lieut. Gen. Lee for 
meritorious service 
in connection with 
military operations 
for the period from 
September 2, 
1944, to April 2, 
1945. Maj. Dieffen- 
bach, who at pres. 
ent is stationed in 
Paris, is a nephew of H. H. Meyer, pres- 
ident of the packing company. He has 
been overseas since August, 1942, see 
ing service in England, Africa, Italy, 
France and Germany. 

@ Visitors in New York during th 
past week included A. K. Gembick, legal 
department, and Milton G. Gage, real 
estate department, Wilson & Co., Chi 
cago, and A. T. Budgell, wool depart- 





MAJ. C. M. 
DIEFFENBACH 


| ment, Wilson & Co., Boston. 


@ C. E. Field, office manager, Cudahy 
Packing Co., Jersey City, N. J., has just 
returned from a short vacation. 

@ R. W. Earley, well-known New York 
broker, has expanded his activities t 
include import and export services o 
all types of meat and food products. 


@ The Office of Price Administration 
has suspended the slaughtering permit 
of the Calumet Packing Co., Gary, Ind, 
reported to have been the chief sourte 
of black market meat in Gary. Sam 
Puskarich, proprietor of the firm, wa 
notified that he must suspend oper 
tions because he had grossly exceeded 
slaughtering quotas. 

® George C. Hofmann, sales manager, 
J. T. Taylor Brokerage Co., Pi 

Pa., is vacationing at Mineral Springs 


| Va., where John Wenzel, president, The 
| John Wenzel Co., Wheeling, W. Va * 


a frequent visitor. 

@® Midwest Packing Co., Barrington, Il. 
has been granted permission by Ju 
Michael L. Igoe of the U. &. 
court at Chicago to resume sla 
operations if it abides by OPA quotas 
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ENAM 


Better Refrigeration ~*~ 





Protects Insulation in 
Giant Anheuser-Busch 
Stockhouse 





nheuser-Busch, the world’s largest 
brewery, is but another leading user 
i . oye Upper Photo: Anheuser-Busch, Inc., St. Louis — Stockhouse 
of refrigeration that has utilized the advan- pate mapa tc Ta 
tages of ENAMELITE to assure better, Lower Photo: Corkboard installed with Enamelite. 
more efficient refrigeration and longer 


lasting insulation. materially reduced maintenance expense. 


Enamelite is a superior asphaltic mastic Enamelite = completely waterproof, acid 
compound used both as an adhesive cement and brine resisting. It is used cold on the 
to set insulation to the wall, and as a job and avoids the fire hazards of heating 
waterproof finish on the exposed surfaces. conventional asphalt compounds. 

It provides perfect bonding and sealing, It will pay you to get full information on 
effectively prevents infiltration of moisture all the advantages of Enamelite — to check 
into cork walls. The result is better the many reasons why some of the world’s 

refrigeration, longer largest users of low-temperature insulation 

PRESSTITE insulation life, and specify Enamelite every time. Write today. 


as 





Seacine Comeounos 


PRESSTITE ENGINEERING COMPANY + 3966 Chouteau Ave., St. Louis 10, Missouri 
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MPR 389 Amendment 
Names Selling Cost 


Charges on Sausage 


HANGES in the designations for 
several pork sausage items, clari- 
fication of references to semi-dry and 
dry sausage and revision of “selling 
cost” additions are included among the 
changes made in MPR 389 (sausage) by 
Amendment 20, which was issued this 
week by the Office of Price Administra- 
tion and which became effective August 
30. 
The most important provisions are: 
1: It is made clear that provisions of 


Section 2(a) are applicable to all dry 
(hard) and semi-dry (soft) sausage ex- 
cept the types for which dollar-and- 
cents prices are provided in Section 12 
(a) of MPR 389 upon the basis of speci- 
fications defined in Section 13. 


2: Production and sale of “pork roll” 
made from “skeletal pork” is again au- 
thorized. Since the definition of “skele- 
tal pork” includes head and cheek meat, 
manufacturers again are permitted to 
use pork head meat and cheek meat in 
this product, nullifying a previous ex- 
clusion of head and cheek meat in pork 
roll. , 

3: Types 2, 3 and 4 of pork or break- 
fast sausage are redesignated as Types 
1, 2 and 3 pork or breakfast sausage. 
No change is made in applicable prices 





ascot h 


PLASTIC APRONS! 


4 
SIZES 
4 


al = 


WATER-PROOF, ALKALI-PROOF, 


STAIN-PROOF, 


Will Not Crack or Peel 


No Laundering 


Just wipe off with 
a damp cloth 


Basco-Tex Genuine Plastic Coated 
Aprons provide today’s maximum in 
clothing protection. They are built forlong 
life and utmost wearing comfort. They 
are available in 4 sizes and 4 colors. 





PRICES — SIZES — COLORS 
GRAY ALL WHITE 
27 x 36....$ 8.40 per doz. | 27% 36... $ 6.88 per doz 
335 26--:-" 278 Ser dee | Soxas....” 905 per dew 
36 x 44.... 12.60 per doz. 36x40.... 9.35 per doz. 
Full Length Sleeves 36 x 44.... 10.18 per doz. 
$9.66 per dozen pair 


Full Length Sleeves 


Leaqings, Rip Length $7.15 per dozen pair 


$11.90 per dozen pair 


BLACK NEOPRENE | OLIVE GREEN 

3a x 36... 251400 per dex, | 27 = 36.....$6.27 per doz. 

36 x 40 . 18.33 per doz. 30 x36..... 6.71 per doz. 

36 x 44.... 20.50 per doz. 36x40..... 8.35 per doz. 

Full Length Sleeves 36x 44..... 9.24 per doz. 
‘ er dozen pair 





2. 
ings Bip Length Full Length Sleeves 
boogie sb per dozen pair $6.60 per dozen pair 
All Prices F.0.B. Chicago. Furnish 
best priority. Minimum order 1 dozen 





ACID-RESISTANT, 
OIL-RESISTANT 








.— ORDER BY MAIL OR PHONE TODAY — 


COLORS 


Built for Maximum Wear. 
Strong Reinforced Eyelets and 
Adjustable Tape Ties. 


CONSULT US FOR 


shower curtains, partitions, 
covers, bags and other items 
of plastic coated and stand- 
ard textiles. 


We can help you as we have 
a great many concerns. 





Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 


222 West Ontario St., Chicago 10, Ill. 


Phone SUPerior 5809 











and no change is made in permi 
ingredients. The change merely 

the designation of each type of 

up one classification and closes a gap 
type designations created earlier 
elimination of the original Type 1 
sausage and its redesignation as “spe. 
cial type chopped pork.” 

4: The definition of “special 
chopped pork” is revised to 
manufacturers who produced a 
product meeting the ingredient 
cations of “special type chopped pork” 
in 1944, but who did not package and 
label the product as required by the 
definition, to apply for and receive per- 
mission from the administrator to ppp. 
duce and sell “special type chopped 
pork.” 

5: The schedule of “selling costs” ad. 
ditions is revised as follows: 

(a) To permit a 50c per ecwt, 
cost addition on sales to all 
“other than retailers, purveyors 
meals, ship operators, operators of 
vessels, and other manufacturers gf 
sausage.” The addition now applies j 
sales to war procurement agencies, but 
the amendment voids the previ 
permitted application of the addition on 
sales to other sausage manufacturer, 

(b) A $1.50 per cwt. selling ¢ost 
charge may be added on sales, other 
than peddler truck sales, to retailers 
and purveyors of meals by any seller 
except a wholesale supply house or a 
ship chandler. 

(c) Weight limitations on peddler 
truck sales have been increased from 50 
to 75 lbs. of sausage and from 150 to 
250 lbs. of meat and meat products, and 
a new combined selling and local deliy. 
ery addition of $1.50 per ewt. is pro- 
vided on peddler truck sales involving 
deliveries in excess of these limitations, 
The definition of “peddler truck sale” 
also is revised. 

(d) Application of the remaining 
selling additions listed in the schedule 
also is clarified. 

6: The amendment provides additions 
for freezing and boxing products sold 
to war procurement agencies, licensed 
ship suppliers and ship operators. 


FINANCIAL NOTES 


Stockholders of The Cudahy Packing 
Co. at a special meeting in Portland, 
Me., on August 17 authorized the issu 
ance of 100,000 shares of new $100 pat 
value 4% per cent cumulative preferred 
stock. 

The new stock was authorized for the 
purpose of retiring on terms not yet 
announced all presently outstanding 
20,000 shares of 6 per cent and 65,505 
shares of 7 per cent cumulative pre 
ferred stock and to provide additional 
working capital. 

Shares of the new stock not issued 
under the exchange offer together with 
the remaining 14,495 shares are to 
sold to underwriters for public offering. 
Goldman Sachs & Co. heads the under 
writing group. 
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How a Piece of STEEL and a Little TIN 
Protect Your MEAT PRODUCTS ... Your MEAT PROFITS! 


@ From packer to consumer, your meat products must be pro- 
tected against damage of every variety. But the factors which 
constantly threaten to lower the quality of your meat products 
...tO Cut your meat profits ...can’t penetrate steel. 

Permanently on guard against the harmful effects of air, light 
and moisture, the sturdy steel-and-tin can...which is more than 
98% steel, less than 2% tin...seals in the flavor and nutritional 
values of your meat products... eliminates the dangers of careless 
handling. 

Yes...steel and tin made into cans protect meat. It’s no wonder 
that, by actual survey, 4 out of 5 retailers and wholesalers prefer 
to sell meat products packed in cans for customers’ satisfaction. 
That’s why we say: plan mow to pack your meat products in cans 
when cans become available again. 


WORDS TO THE WISE... ABOUT CANS 


A nation-wide advertising campaign...using full-page, full-color 
ads...is familiarizing shoppers all over America with the many 
practical advantages of cans. Six national magazines and the 
magazine sections of Sunday newspapers from the Atlantic to the 
Pacific carry more than twenty-nine million printed messages 
this month. 


CAN MANUFACTURERS INSTITUTE, INC., NEW YORK 





And that’s not all! 


Steel-and-tin cans bring you 
these added advantages: 


1. They don’t break, split or tear. 

2. Are economical to ship... re- 
quire no special handling or 
packing. 

3. Cans are light, compact . . . save 
shelf and storage space. 

4. Cans display attractively. 

5. Labels can be permanently litho- 
graphed on cans. 
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MORE SUPPLIERS REPORT SUCCESS 
NEAR IN SPEEDING: UP DELIVERIES 








EPLIES by several industry sup- 
pliers to the PROVISIONER’S 
query: “What effect will V-J have on 
your ability to expand your services 
and offer new products to meat packers 
in the next 60 to 120 days?” came too 
late for inclusion in the issue of August 
25 (see page 12) but, in general, they 
indicate that the meat industry will not 
have too long to wait for deliveries of 
new equipment and supplies. 
Reports from these suppliers on their 
post V-J day situations follow: 


ALUMINUM COOKING UTENSIL 
CO.: The firm is speeding up its cur- 
rent civilian production to the extent 
that by the first of the year Wear-Ever 
aluminum will be rolling off the line in 
relative full production. With few ex- 
ceptions Wear-Ever war contracts have 
all been cancelled, and those few that 
are to be completed will be finished 
within the next four to 12 weeks. By 
rapid conversion to civilian production, 
the company hopes to avoid any long 
term unemployment resulting from 
military cut-backs and to speed up 
shipment to its customers. 


AURORA PUMP CO.: We are fully 
reconverted to peacetime business and 
are now in a position to handle the 
packing industry requirements on our 
entire line of Aurora centrifugal and 
Apco turbine type pumps—notably con- 
densation return units, deep well turbine 
pumps, vertical sump pumps, boiler feed 
pumps, brine circulating pumps, etc. 
With all of the war contract cancella- 
tions, our delivery situation will be very 
considerably improved. 

BUMP PUMP CO.: Our plant is now 
reconverted to 100 per cent pump pro- 
duction and our complete line of Bump 
pumps, in all sizes and models, will be 
available to meat packers immediately. 
Deliveries at present are running 30 to 
60 days, and within 60 days will be 
stepped up to full production, so that 
the plant will be producing pumps 
rather than 40 per cent on pumps and 
60 per cent on war materials as in the 
past several years. New low capacity 
high pressure pumps will now be avail- 
able as well as large capacity pumps 
that were not available before the war. 

CLEVELAND COTTON PRODUCTS 
CO.: We have been busy developing 
through research and experimentation, 
more improved textile products soon to 
be made available to the entire meat 
packing industry. It is a real pleasure 


to assure the trade we are planning to 
furnish genuine Tufedge beef clothing 
again at the earliest possible moment. 
Throughout the difficult past four years, 
we maintained a constant supply of 
war-time Liberty beef shrouds as well 
as ham stockinettes and beef bags to 
the trade. Stepped up production facili- 
ties due to the war, together with 
partial easing of WPB controls, are 
sufficient to assure even better service 
to all. 

DIAMOND CRYSTAL SALT CO.: 
Hats off to the men and women in the 
meat industry for their splendid con- 
tribution to the winning of the war. 
Diamond Crystal Salt is proud to have 
been a part of the contribution made by 
this vital industry, and to have been 
able to continue to furnish during the 
war years a quality product of pre-war 
purity, and to furnish pre-war service 


“whenever transportation facilities made 


this possible. Our firm is carrying out 
its plans for the post-war expansion era. 
Improved products and services are in- 
cluded in the plans and the meat in- 
dustry can be assured of continued co- 
operation from this company in its post- 
war production. 

FOXBORO CO.: Although our volume 
of cancellations due to V-J day has been 
relatively small, this cancellation fac- 
tor has prompted us to proceed at once 
with entry of unrated orders. Among 
these unrated orders there are many 
from meat packers. This will mean that 
the meat packers will secure normal de- 
livery on these orders which prior to 
V-J Day we were unable to give a 
definite promise. It has already been 
anneunced or will be in the very near 
future that all priorities except AAA 
and MM are to be discontinued. It 
would seem to us as though the meat 
packing industry should secure a good 
proportion of both of these ratings, 
which would insure prompt delivery of 
their orders. We should be able to 
produce in normal delivery time suffi- 
cient quantities of instruments to take 
care of the packers’ requirements. It 
is obvious that much depends on the 
swiftness and completeness with which 
the various government agencies re- 
move restrictions regarding the normal 
flow of materials. 


GOODYEAR TIRE & RUBBER CO.: 
In regard to truck tires, Goodyear has 
no reconversion problem as these tires 
have been produced previous to V-J 
for military purposes. It is now a case 
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of diverting the distribution of 
production of these sizes of truck 

to civilian needs. The truck tire 

ment reports that tires for 
transportation purposes will 
reaching the dealers’ hands some 

in September and that by the end of 
the year the situation will be so 
improved. : 


The situation is somewhat diffi 
regard to Goodyear’s Pliofilm for pa 
aging meat products. Quantity produe. 
tion of Pliofilm will depend upon dhe 
time when natural crude rubber he 
comes available again in sufficient quan. 
tities. The condition of the rubber 
plantations when they are taken over 
from the Japanese by the allied.powers 
will determine to a large extent when 
this natural rubber becomes available in 
sufficient quantities again to permit the 
production of Pliofilm packaging mate. 
rials. 


D. J- MURRAY MANUFACTURING 
CO.: Grid unit heater production js 
now being greatly expanded, and we 
expect this to materially shorten our 
delivery dates. On the Murray grease 
interceptors we will be in production 
before very long and resume delivery to 
the meat packing industry. At the 
present time our plans relative to new 
products have not been completed. 


RAPIDS-STANDARD CO.: We, as 
well as other manufacturers of mate 
rial-handling equipment, have been for- 
tunate in not having had to change 
production routine during the war. We 
have been able to produce our standard 
line of equipment, which has met the 
need of the armed services. Development 
of our standard products and new prod- 
ucts has been going on continually. This 
means that we are able to continue giv- 
ing service to our customers without any 
delay for reconversion. Undoubtedly, 
our sales to meat packers will be in- 
creased in this post-war era particu 
larly in the line of steel-forged casters 
and floor protective wheels. Also, the 
meat packers who are building new 
warehouses and enlarging their present 
plants will undoubtedly wish to consider 
incorporating our portable conveying 
equipment, and probably our permanent 
floorveyors, in their plants. 


ST. JOHN & CO.: One new product 
that we have under development wil 
definitely be a boon to the food industry, 
where the problem of fatty acids and 
wash-up water is encountered. This i## 
complete line of all-rubber wheels pre 
duced by a new method of vulcanization 
and processing which will elimina 
such evils as previously encountered i 
the industry, namely, corrosion and tire 
leaving the original parent or center 
wheel. There will be complete closure 
for the bearings to keep the grease in 
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These two sub-indices give 
you an idea of what it will 
ee be worth to you to have 

Bs, = . . iy. this book handy on your 
d casters ee ae ee ¢ desk. Have you ever seen 
any compilation of facts on 
stainless steel so complete 









Jf THE NEW 
’ Up-to-the-Minute 
Data Book on 
STAINLESS 
STEELS! 





Authentic Technical data 
Complete Product listings 

Well-organized facts 
Illustrated Applications— 

(including your own industry) 


Yes, here it all is—everything you want 
to know on stainless steels—in one skill- 
fully-condensed 96-page FREE manual! 
Sparkling illustrations bring the points 
home... right into your own industry. 


You'll find this new hot-off-the-press 
Eastern Catalog a handy assistant. Get 
one today—and keep it right on your 
desk. A coupon is placed below for your 
convenience in writing for it. Remember 
— it's free — and there’s no obligation 
whatsoever. 





ir present 7 : Pat ES a = —so well-organized? 
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: EASTERN STAINLESS STEEL CORPORATION 
Gentlemen: Please send me a free copy of your 

— atk rr The WWW jatar new 96 page catalog. 
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and simultaneously keep the water out. 


SPECIALTY MANUFACTURER’S 
SALES CO.: We are keeping right on 
top of our orders for knives, plates and 
other sausage manufacturing equipment 
and are shipping on time to domestic 
and foreign buyers. Our material situa- 
tion is good. While we have some new 
developments worked out, they are not 
ready for release. Our C-D Triumph 
plates, guaranteed for five years against 
resharpening and resurfacing expense, 
are becoming increasingly popular. 


STANDARD OIL CO.: Expansion of 
our services to meat packers will con- 
sist principally in improvement of motor 
fuels and lubricants. So far as waxes, 
white oils, and other specialties are 
concerned, we have managed through 
the war period to meet the packers’ re- 
quirements, large though they have 
been. Of course, we shall do it all the 
more easily from now on. 


TRANE COMPANY: A postwar ex- 
pansion program will more than double 
our present manufacturing facilities. 
A new addition to the main plant will 
permit the fabrication of heating and 
air conditioning units on an assembly 
line basis and will also provide greater 
facilities for the production of refriger- 
ation and special heat transfer equip- 
ment. The company has a substantial 
backlog of civilian orders for unit heat- 
ers, convectors, air conditioning units 
and heating systems. This will absorb, 
to a large extent, materials which might 
otherwise be surplus as a result of 





recent government contract cancella- 
tions. Since practically no retooling will 
be necessary, manufacture of these 
civilian orders can be started promptly. 


UNITED STATES RUBBER CO: 
Production facilities of the United 
States Rubber Co. are being converted 
rapidly from war to peace. We are in- 
creasing the production of truck tires, 
hog beater paddles, rubber hose, con- 
veyor and transmission belts, rubber 
aprons, rubber boots and other rubber 
products required by meat packers. Our 
research laboratories, relieved of théir 
wartime duties, are intensifying their 
efforts to improve products used by the 
meat packing industry and to develop 
new ones as the needs arise. Our ware- 
house stocks, depleted during the war, 
are being replenished. We are building a 
reserve of merchandise to enable us to 
render the best possible service and to 
meet the demands placed upon us. 


WFO 128 TERMINATED 


War Food Order 128, which limits 
animal and neat’s-foot oil inventories of 
distributors and users was terminated 
by the U. S. Department of Agriculture, 
effective August 25. Equitable distribu- 
tion of both oils was regulated during 
1943 and 1944 under WFO 53. In 
August, 1944, this order was partially 
suspended. On March 31, 1945, WFO 128 
was issued to bring about more even 
distribution of the available supply of 
animal and neat’s-foot oils. 


TREBLE DAMAGES ASKED 
FROM N. Y. WHOLESALER: 


The New York office of OPA has 
treble damage actions totaling $4g7 
036 against 20 wholesale meat dealer, 
in Manhattan, Brooklyn and the 
on charges that they failed to eg 
with OPA price regulations. The Suits 
were filed in Manhattan and Br 
federal courts. These court actions fol. 
lowed an announcement by Leo F, Gent. 
ner, acting regional OPA administrator 
of an intensified drive by OPA against 
price violators to hold the line on living 
costs. 


Papers filed in court by Callman Go. 
tesman, New York OPA chief enfores. 
ment attorney, and Isadore Fried, head 
of the agency’s food enforcement gee. 
tion, alleged that the dealers failed tp 
file with the OPA as wholesale meat 
dealers. The dealers, it was charged 
used markups of from 2 to 5 per cent 
above ceiling prices in sales to retail 
butchers. 









WEA FOOD DELIVERIES 


Deliveries of food and other agricul- 
tural products by the WFA during June 
totaled 1,818,583,054 lbs., an increase of 
835,215,892 lbs. over the previons 
month. Meat products comprised %, 
149,608 lbs. or 6 per cent of the total, 
Fats and oils were 23,534,732 lbs., about 
2 per cent of the total. 








REFRIGERATOR FAN 
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blow in various directions. 


© Dries Up Wet Walls 
and Ceilings 

® Eliminates Ice on Coils 

© Dissipates Odors 

© StopsFoodSpoilage 

Write for blow 

charts, data 


sheets and 


complete 
information, 








Cut 2061. View of 24° diameter Refrigerator Fan. 
Designed to blow upwards but can be adjusted to 


IS KNOWN BY THE 
COMPANY IT KEEPS 


There may be afew prominent packers 
who are not using RECO Refrigerator 
Fans but we can’t recollect any just now. 
At the side is a list of a few of RECO’S 
many owners. 

The RECO Refrigerator Fan was first 
developed in 1940 and despite war handi- 
caps and lack of distributors, news of the 
marvelous results produced by the RECO 
has spread from plant to plant and hun- 
dreds are now in daily use. 

Some plant engineers think that the 
operation of this miracle fan is too simple. 
They want to do it the hard way and install 
a complicated, expensive system to accom- 
plish the results obtained by the RECO 
for a few dollars. But they are mistaken. 
No matter what kind of a system you -in- 
stall, it won’t equal by a city block, the 
results produced by the RECO Refrigera- 
tor Fan. 

Priority ratings are no longer required. 


REZN2ERS 
ELECTRIC COMPANY 


Mfrs. of RECO Fly Chaser Fans, Heat Circulators, 
Refrigerator Fans, Process Room Fans and Meat Choppers 


2689 W. Congress St., Chicago 12, Illinois 








Partial List of 

RECO Owners 
Armour and Company 
Golden State Co. 
Cudahy Packing Co. 
LaGrange Freeze Pit. 
Rival Packing Co. 
Oscar Mayer Co. 
Monroe Packing Co. 
Parrott Packing Co. 
Lytton Coop Cry. Co. 
Wilson & Co. 
Thompson-Kissel Co. 
N. 0. Coop, Abattoir 
Hancock County Cry. 
Holyoke Prov. Co. 
Escanaba Dairy 
Marigold Dairies 
John R. Daily Co. 
John Morrell & Co. 
United Fruit Co. 
Zottola Cheese Co. 
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More Red Tape Cut 


(Continued from page 17.) 


fourth quarter of 1945 and will be issued 
simultaneously with the above amend- 


ment. 

Whole hams will be allowed to stand 
at the present packing quota of 75 per 
cent of 1941, which means that during 
1945 this will be maximum production 
of canned hams. However, this item will 
be made interchangeable with Item 76, 
meat products, of the present order, and 
if the canner does not use all of his 
tinplate for canning hams, he can use 
the balance for canning the products 
listed under that item. 

Corned beef hash and chili con carne 
will be included with meat products as 
listed in Item 76 of Schedule A. This 
will make these two products inter- 
changeable with the other items in that 
group. This changes the base period on 
these two products from 1941 to 1944, 
This does not make any difference in 
the quota, but will allow canners to pack 
agreater quantity of these two products 
than last year because they can utilize 
some of their luncheon meat quota if 
they so desire. 

WPB said that the industry finds that 
it does not have sufficient tinplate to 
carry it through the season, each packer 
will be allowed to borrow against his 
1946 quota up to 15 per cent of his 
present packing quota. 

In allocating tinplate to the non- 
historical packers, they will be limited 
to the products as listed in Order M-81 
and they will not be permitted to use 
their entire quota for any one item. 
Tinplate will be allocated to each com- 
modity based on its ratio to the total 
meat pack, just as was done in making 
the allocation to them in 1944. 


94 FIRMS CERTIFIED 


Thirty more meat packing companies 
were certified by the Secretary of Agri- 
culture during the week ended August 
17 for quota-free operation under WFO 
139 and the Patman amendment to the 
Emergency Price Control Act. Ninety- 
four companies have now received cer- 
tification. 

Under Amendment 2 to Directivé 31, 
the Office of Economic Stabilization has 
taken away OPA’s authority to impose 
limitations on subsidy payments to 
slaughterers certified under WFO 139. 
The amendment excludes—in addition 
to slaughterers operating under federal 
imspection—“any slaughterer who has 
been certified under the provisions of 
WFO 139, as amended, either as the 
owner or operator of a slaughtering 
Plant or as the owner of livestock which 
is slaughtered on a custom basis.” 


JULY BUFFALO LIVESTOCK 


Cattle Calves Hogs Sheep 

Receipts Cerccccccne 42,940 12,782 6,567 36,160 
gee Sree vee 32,616 8,128 3,065 21,280 
I slaughter ....10,446 4,700 3,589 14,787 





Jor Better » ae in 


Your Sausage, try .. 
CUSTOM-BLENDED SEASONINGS 


PEG US PAT OFF. 


Quality-Controlled in Our Own Laboratory 


612 WEST LAKE ST., CHICAGO 6, ILL. Phone DEA rborn 0990 








LONG ESTABLISHED, REPUTABLE CONCERN WITH SUBSTANTIAL CAPITAL 


WILL BUY FOR CASH 
Assets, Capital Stock, Family Holdings of 


INDUSTRIAL PLANTS, MFG. DIVISIONS, UNITS 


Among other considerations, you may realize 
certain desirable tax advantages 


We are Principals and act only in strictest confidence, 
retaining personnel wherever possible. Address 


BOX 1205, 1474 BROADWAY, NEW YORK (18), N. Y. 
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Shortening is heated 
only above the four 
gas-heating tubes. 
When the 


tem- 
perature below the 
tubes is only 95 
degrees. Automatic 
controls prevent smok- 
ing, doubling the life of 
the shortening. No 
burned or spotted 
leaves. Capacity 
9 to 12 loaves to one 
dip. 
Tank con also be used 
_ for dipping in paraffin, 
gelatin or browning of 
par boiled hams or 
products 


_— 


ADVANCE DIP-TANK 
Give Meat Loaves Sales Appeat! 


Every loaf comes out browned and 
crusted to perfection... an ap- 
petizing appearance that leads to 
sales! Economical to use... y details at once! 


ADVANCE OVEN CO. 


Manufacturers of Traveling and Revolving Ovens 
700-02 SOUTH [8th ST. ST. LOUIS 3, MO. 


costs are cut to a minimum. Easy 
‘to operate... yes, and also 
easy to clean. Write for full 
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“FLAVOR 
CONTROL 


°/mproves Product 
° Cuts Costs 
°/ncreases Profits! 








USE 
STANDARD STRENGTH 


GARLIC 
& ONION 


Add the qualities that help increase and re- 
tain sales at high levels. By using standard 
strength Onion and Garlic Juices you can 
depend upon a uniform, full, natural flavor 
the year around. Juices also assure fine subtle 
aromas (a patented process) which definitely 
enhances the selling appeal of your product. 
Garlic and Onion Juices are more economical 
to use ... labor costs are reduced (no peeling, 
etc.) ... market prices are more stable and 
shrinkage and spoilage during storage are 
practically eliminated. Realize higher profits 
with an improved product at lower costs! 
Garlic, 1 gal.— $2.50; Onion, 1 gal.—$1.25. 





%* For dehydrated food products where 
garlic and onions are used, genuine garlic 
oil and onion oil produce the best results. 


VEGETABLE 
JUICES, INC. 


664-666 W. HUBBARD ST. 
CHICAGO 10, - ILLINOIS 
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MANAGEMENT MUST SUPPORT 
SAFETY PROGRAM, SAYS NSC 


A program for industrial safety, em- 
bodying numerous suggestions of value 
to the meat packing industry, has been 
drawn up by the National Safety Coun- 
cil, emphasizing that the postwar pe- 
riod will present new situations, new 
problems and new opportunities in ac- 
cident prevention. Whether gains made 
during the war can be consolidated rests 
“largely on ‘the forethought and the 
advance .planning of the _ individual 
plant or company and of the many 
cooperating agencies in a position to 
help,” it is said. 

An effective safety program must 
have the wholehearted support of top 
management, the Council maintains, 
and for this reason management “must 
recognize that accidents are expensive 
and, with rare exception, unnecessary 
and preventable; that accident preven- 
tion aids production efficiency and econ- 
omy; that a good safety program pro- 
motes good employes and public rela- 
tions; that safety is a non-controversial 
subject on which management and em- 
ployes can work together to mutual 
advantage.” This management policy 
must be made clear to all executives 
and employes, the Council feels, and 
top management must show continuous 
interest and take an active part in the 
safety program. 

The safety program makes clear that 
the fundamentals of accident preven- 
tion apply equally well to plants of all 
sizes. 


STUDY EFFECT OF COOKING 
ON OVERSEAS BACON, HAM 


Overseas bacon, after being soaked 
and fried, retains only 20 per cent of 
its original thiamine, 72 per cent of its 
riboflavin and 30 per cent of its nico- 
tinie acid, according to fiadings of H. P. 
Saret and V. H. Cheldelin of Oregon 
State College. The study was made to 
determine vitamin retention after soak- 
ing and cooking of Army style overseas 
smoked ham and bacon. 

It was found that soaking and boil- 
ing hams reduced their vitamin content 
about one-quarter, and this was reduced 
still further by frying and baking. 
Soaking sliced ham accounted for a 
much greater loss of thiamine and nico- 
tinic acid than it did in the case of 
whole ham, and baking the sliced ham 
left only 47 per cent of the thiamine, 68 
per cént of the riboflavin and 47 per 
cent of the nicotinic acid, it was re- 
ported. 


TALLOW IN VEAL BONES 


Veal bones are high in gelatinous 
material and yield little tallow. If ren- 
dered with other products they are 
likely to absorb some of the tallow 
from the other materials. The best pos- 
sible yield from veal bones cooked 
alone would be about 3 to 4 per cent. 





NIMPA BOARD TO MEET 











A special meeting of the beard of 
directors of the National Independent 
Meat Packers Association will be held 
at the Hotel Morrison, Chicago, on 
Thursday, September 6. The board wil} 
discuss many matters of vital interest 
to members of the association and wil} 
decide on the policy to be followed by 
NIMPA. Among the subjects which wil] 
be discussed are the following: 


Quotas for Class 2 slaughterers; the 
meat distribution order; subsidies, ang 
what follows their termination; future 
of consumer rationing; price ceilings 
and floors on hogs; price ranges op 
cattle; violations of MPR 469 in 
buying; beef grading by inexperienced 
graders; future of meat price ceilings; 
pending legislation; federal taxes in the 
post-war era, and the effect of the 
removal of restrictions on salary and 
wage adjustments. 


Certification of Requests 
for Deferment Ends Soon 


Selective Service has announced that 
the 17 federal agencies having jurisdic 
tion over employer-supported requests 
for deferment of registrants under 30 
years of age have agreed to termina- 
tion of the certification plan on Sep 
tember 15. The plan which was put into 
effect in February to furnish local 
boards with the fullest information pos- 
sible as to the extent of a registrants 
value in war production and related 
activities. 


Termination of the plan results from 


the reduction in monthly inductions and 
their restriction to registrants 18 
through 25 except volunteers. There re 
main relatively few registrants whose 
deferment requests require supporting 
certification. 

A federal government agency may 
still file written information in support 
of the case of any registrant in a 
activity in which it is interested, even 
though the formal certification pro 
cedure has been abandoned. Employers 
will be required to submit, prior to 
September 15, new deferment requests 
for ‘any registrants for whom they 
desire renewal of deferment. These re 
quests are to be made by the employer 
on the same form as previously used 
and filed with the local boards without 
certification. 


4-H CATTLE SUBSIDY 


In a ruling obtained by the American 
Meat Institute, the Reconstruction Fi- 
nance Corporation states that it is not 
permissible under the provisions 
Livestock Slaughter Payment Regula- 
tion 3, Revised, to include 4-H club 
cattle as a part of the regular drove 
subsidy applications on Form DS-T-56. 
The application for subsidy on 4H 
cattle must be filed separately from 
drove applications. 
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Aurora Deep Well Turbines 
for all conditions—4"' to 24" 


Type OD Hor. Split Case Double Suction 


Type GGU Side Suction wt 
single Stage Centrifugal APCO Horizontal 








Wr Enge MELT 


Meet PUMPS) 


Pumps "by Aurora" are well worth know- 
ing — efficient and lasting—sizes for 
practically all requirements. Built by 
exclusive makers of fine pumps who re- 
gard EVERY pumping job IMPORTANT. 
Pumps “by Aurora” deliver satisfaction. 





NSA Aurora 

Centrifugal 

Type AD Hor. Split Case, Sump Pump 
wo Stage Centrifugal 





ingle Stage Centrifugal 
nig . ’ Apco Turbine-Type Pumps 
The simplest of all pumps. 
Type GMC ideal for small capacity, 
Close-Coupled | high head duties. Silent, 
Centrifugal compact and lasting. 











APCO Single Stage 
Turbine-Type 


Condensation 
Return Unit 


Write for CONDENSED CATALOG M 
or See Our Catalog in SWEETS. 


DISTRIBUTORS IN PRINCIPAL CITIES 








PUMP COMPANY 
82 Loucks Street, AURORA, ILLINOIS 














THE DOUBLE ANVIL 


Makes a DIAMOND HOG BETTER 


ay Doubles Cutting 


Power at Center 
where heaviest 


Wield aioli ts 


Reduction 30% to 40% 


Choke Proof— 
Big Capacity— 
Finerand More Uniform > 
The “DOUBLE ANVIL’’—an impor- 
tant DIAMOND feature — plus disc 
knives set at an angle for a fast shearing 
cot — gives DIAMOND Hogs un- 
allied speed, ity, and uniform fi 
ning, often saving up to 50% on power. 
6 Sizes, capacities from 2 to 30 tons per hour. Direct connected or belt 
driven. Ask tor Bulletin 85, 


Distributor; THE GLOBE COMPANY, 4000 Princeton A ve., Chicago 9, lil. 
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DIAMOND IRON WORKS, INC. 


AND THE MAHR MANUFACTURING CO. DIVISION 
1804 N. SECOND ST. 


MINNEAPOLIS 11, MINNESOTA 
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THERE are two specific reasons 
why you should select Montgom- 
ery Elevators for your plant. First, 
you will find that initial cost is generally lower. 
Second, you will find — as scores of other Packers 
have found — that Montgomery Elevators will 
provide greater operating efficiency. Only Mont- 
gomery offers you this two-fold .economy. 


Best proof of Montgomery Elevator performance 
is our continuously growing list of customers in 
the packing industry and the fact that our first 
customer, way back in 1913, is still one of our best. 
We have made over 200 installations for this one 
customer, one of the world’s leading packing com- 
panies, during this 30 year period. 


If you are planning a specific project, Montgomery 
Elevator Company invites you to take advantage 
of the wealth of experience gained in meeting the 
exact requirements of scores of Packers. Write 
Dept. N-21. 


COMPANY 


HOME OFFICE © MOLINE, ILLINOIS 
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1. THE SAUSAGE MANUFACTURING 
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: : : -. TI) 
Development in America—The industry today ECO) 

What This Valuable aed ee trends— 1946. 
J 2. SAUSAGE PLANT LAYOUT........ pf ™ 

Production efficiency—Planning the plant— > sh 

Air conditioning—Compactness desirable— Shev" 

Handbook Shows You Snasdocesiog tn, coe art 
3.REFRIGERATION AND AIR CONDI. Thi 

RRR ag f “fect 

Ideal conditions { ious plant d ts moti 

Save $1.00 by prompt acceptance —Assombly and shipping soom—iauinata — 
: —Ma ice for sausage. el 

of thisoffer. Simply attachcoupon 4. MANUFACTURING OPERATIONS... 4 § TS 
below to remittance for $4 to get i conditioning. smekehouses~ Claas Seal 
his 315- * 2° ness, control. Fou 
this 315-page volume (originally 5. PRACTICAL COST FIGURING...... Tm | band, 
$5). How costs are figured—Sausage cost forms, OTIS 
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6. SAUSAGE MATERIALS............ gg clude 

WHILE THE SUPPLY LASTS! Meats—Seasoning—Curing ingredients Pre wbic 
pared cures — Binders — Containers — Sewed all st 

casings—Artificial casings—Muslin bags— nate, 

Smoking materials—Sausage color It 

7. FRESH SAUSAGE. ...... 14 | simp 


Formulas: Fresh or smoked pork; tomato; Swe 


4 dish potato; all-beef; Bockwurst; Bratwurst, ete, = 
&. FRANKFURTS....................0n stora 
Meats, binders and seasoning—Curing meth- job. ' 
ods—Stuffing and linking—Smoking, etc. Also of th 
standard formulas for veal, all-pork, and chili 
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@.BOLOGMA........:......... am 133 | fa. 

Standard formulas for 11 kinds of bologna sau- 3 

sage. each 

10. LIVER PRODUCTS................. 199 J 4 

Standard formulas for 12 kinds of liver products, h 

MEAT SPECIALTIES 11. METTWURST AND MINCED SAU: | Sr 
IIs. .0 «0.00 vd me wen ey od ee 15] the b 

Formulas for 9 kinds of mettwurst, spiced meats. from 

Most complete operating manual ever pub- 12. KOSHER STYLE PRODUCTS....... 159 appl 

. i j ce Formulas for 9 different Kosher products 

Tne ne One epengtion fy eudhed- 13. FOREIGN STYLE SAUSAGE. ....... Te ie 
ties. How-to-do-it information—including Formulas for Polish, Galician, Hungarian, Ital- ANL 
ian and Bohemian sausage and bologna. tlese 

scores of successful formulas—for every , 14.HEAD CHEESE, SOUSE, JELLIED Hill 
kind of sausage, meat loaves and loaf prod- PRODUCTS..........-«.«:-dceee 
a wn 

ucts, other specialties, cooked hams, and ee 4 od ick ema page 
corned beef. Special chapters cover effi- jellied veal, and jellied corned beet. W 
; P P ree 15. DRY SAUSAGE................... 182 J bree 
cient plant layout, practical cost finding 41 standard formulas, including various kinds with 
and analysis, air conditioning, regulations, 16 of EAT LOAVE eaND LOAF PROD. “rm 
e MEA VES AND out. 

and how to avoid trouble. i ae 214 how 
Basic loaf formulas: Most Veolia is de 

SATISFACTION GUARANTEED OR MONEY ) carege Liege BOF pe “ 

EFUND ham—Ch .ey—Roast beef—Corned beef, 

- -_ and Italian meat loaf. Also for Cooked lunch- take 

eon meat—New England pressed sausage— step 

_——— = Springtime vegetable loaf, etc. 931 -. 
17. MEAT SPECIALTIES............--- plac 

THE NATIONAL PROVISIONER, Book Dept., Scrapple—Mince meat—Hungarian goulash— oe 
407 So. Dearborn Street, CHICAGO 5, ILL. Sel ee fav 
Ship. copies of “Sausage and Meat Specialties.” 18. ban JORED HAMS DOE _ vale 
at $4 each (postpaidin U.S.). I enclose remittance. finish and grade, wrap before cooking, also the 
processing methods, with variations—Baked anat 

NAME: hams—Corned beef 1 able 
19. SAUSAGE TROUBLE-SHOOTING.. . . 25 1 

ADDRESS: How to avoid major troubles fror 
20.SAUSAGE LAWS AND REGULA- . tur 

CITY: ZONE:__STATE: TOOUNB. .......0.......-5 0 257 Fleet 
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Book Reviews 








TIME STUDY AND MOTION 
ECONOMY FOR SUPERVISORS, 
1945. Published by the National Fore- 
men’s Institute, Inc., 527 5th ave., New 
york 17, N. Y. Written by James D. 
Shevlin. 73 pages, illustrated with 
charts. Price, $2.50 per copy. 

This compact edition dealing with 
effective ways of achieving time and 
motion economy is both timely and in- 
triguing. Its “ten commandments of 
better methods” are built around the 
OTIS system of analysis—O for Opera- 
tions, T for Transportations, I for In- 
spections and S for Storage. 

Four types of charts—job breakdown, 
hand, map and crew—for use with the 
QTIS method are illustrated and ex- 
plained, and several blank samples in- 
cluded. Typical industrial operations 
which have been speeded up are cited, 
all stimulated by the slogan, “Elimi- 
nate, combine, rearrange, simplify.” 

It is explained that time study is 
simply taking the job apart by making 
a breakdown, i. e., a list of the opera- 
tions, transportations, inspections or 
storage of a man or a machine doing a 
job. Time study is said to be a measure 
of the parts of this breakdown, the ex- 
planation being made that “just as we 
are able to clock a runner doing the 100- 
yd. dash, so are we able to measure 
each step he takes.” 

The author contends that there are 
“four tools” needed to improve a given 





operation: 1) the simplicity to break | 


down the job; 2) the ability to question 
the breakdown; 3) the power to develop 
from questioning and. 4) the capacity to 
apply the development. 


HOW TO CARVE MEAT, GAME 
AND POULTRY. Published by Whit- 
tlesey House, a division of the McGraw- 
Hill Book Co., Inc. Written by M. O. 
Cullen, meat carving expert of the Na- 
tional Live Stock and Meat Board. 199 
pages, illustrated. Price, $2 per copy. 

Writing in a free, easy and sometimes 
breezy style, anyone can be a master 
with a carving set after just a little 
practice and patience, the author points 
out. But as necessary as it is to know 
how to carve the piece de resistance, it 
is doubly important that you have the 
proper tools to do the job. 

The author leaves no points to be 
taken for granted and proceeds with a 
step by step lesson on how to do the 
carving of any cut of meat that may be 
placed on the table. Not only is carving 
necessary for “eye appeal on the plate,” 
but if the meat is not properly cut 
flavorful juices, the half of any meat, 
may be allowed to escape, the author 
points out. Another important phase in 
the carver’s education is knowing the 
anatomy of the meat animals and to be 
able to recognize them by appearance. 

The book also covers carving of fowl 
from the squab on up to the largest 
turkey. Some valuable pointers on se- 
lecting a good bird are also given. 





Toledo PRINTWEIGH Scales 
keep weight records right! No 
human mistakes in reading, re- 
membering and recording can 
slip in. For modern control in 
receiving, shipping, batching... 
get set now with Toledo 
PRINTWEIGH! Toledo Scale 
Company, Toledo 12, Ohio. 






GET SET NOW- 












TOLEDO 


HEADQUARTERS FOR SCALES 
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Meat Pachersand Precessors 


FULLERGRIPT Brushes out-perform other makes better than 
5 to 1 as proven by many users. Cooked meat containers must 
be clean to satisfaction of inspectors. FULLERGRIPT Ham-Mould 
brushes do this job—no cores to send out for refilling—refills are 
put on by operator of machine or maintenance men. 












Write us 
about your 
requirements 


Casing Brush Cores can be supplied by a well-known 
Chicago firm—made from Hard Aluminum—and brush re- 
fills by us for easy installation when needed. 


THE FULLER BRUSH COMPANY 


INDUSTRIAL DIVISION, 3596 MAIN STREET, HARTFORD 2, CONN. 











Carton Packaging 
Costs! 


The return to civilian produc- 
tion brings the need for every 
possible production economy. 
This is particularly true in the 
Lard and Shortening Depart- 


ment PETERS JUNIOR CARTON 
° FORMING AND LINING 

To those plant managers who Cartons \per “minute. Ons 
are still setting up and closing °°’ 
cartons by hand, we urge the 
consideration of replacing this 
hand labor with PETERS eco- 
nomical Carton Packaging Ma- 
chines. 

Send a sample of each size car- 
ton you are using and we will 
make our specific recommenda- 
tions to meet your requirements. 














But dont forget 


HORMEL DAIRY BRAND B, C, SALAMI 





PETERS JUNIOR CARTON ...and all the other varieties of delicious dry sau- 
Prompt action is recommended faldnine AND, CLOSING sage made by Hormel. True to type, yet pris 
to assure early delivery. tens per minute. Ne oper- distinctive Hormel flavor, they’re steady, depend- 


able sellers to your customers because every kind 
ranks as a favorite with their customers. The supply 
of Hormel dry sausage is still limited... but we're 


PETERS MACHINERY CO. 980, A. RORMEL LER 


avenswood Ave Chicago 40, Ill Austin, Minn. 


—_ ax. 
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INSPECTED PRODUCTION 
HIT LAST YEAR'S LEVEL 
IN WEEK OF AUGUST 26 


Weekly meat production in federally 
inspected plants for the first time in 
1945 reached the level of 1944 during 
the week ended August 26, according to 
estimates of the War Meat Board. 


Output of federally inspected plants 
showed a substantial gain last week as 
slaughter increased over the previous 
y-J holiday week. Inspected meat out- 
put for the week ended August 26 was 
estimated at 289,000,000 lbs. This was 
an increase of 81,000,000 lbs. over the 
preceding week but was the same as a 
year earlier. 

Inspected cattle slaughter for the 
week was estimated at 343,000 head, an 
increase of 121,000 (55 per cent) over 
the preceding week and 48,000 over a 
year earlier. Inspected beef production 
was calculated at 163,000,000 lbs. This 
was 54,000,000 lbs. more than a week 
earlier and 31,000,000 lbs. more than in 
1944. 


The number of calves slaughtered 
under federal inspection was estimated 
at 155,000 head, 34,000 more than a 
week earlier but 17,000 fewer than in 
1944. Veal production for the week was 
figured at 21,000,000 Ibs., a 5,000,000-Ib. 
gain over the preceding week, but 
3,000,000 Ibs. less than a year earlier. 


Inspected sheep slaughter was esti- 
mated at 401,000 head. This was an in- 
crease of 120,000 head over a week 
earlier, but 5,000 head fewer than in 
the corresponding week last year. In- 
spected output of lamb and mutton was 
estimated at 17,000,000 Ibs., up 5,000,000 
lbs. from the preceding week and 1,000,- 
000 Ibs. more than in 1944. 

Last week’s slaughter of hogs under 
federal inspection was estimated at 
507,000 head. This was a 92,000-head 
gain over the preceding week but was 
320,000 (39 per cent) fewer than a year 
earlier. Pork production for the week 
was figured at 88,000,000 Ibs., up 17,- 
000,000 lbs. over the preceding week but 


29,000,000 Ibs. (25 per cent under last 
year), 


MARGARINE PRODUCTION 


Margarine produced in June, 1945, 
according to U. S. Treasury Depart- 











ment: 
June, 1945 June, 1944 
; bes. 
Production of uncolored 5 = 
margarine ..... - +++ .B5,043,447 25, 709.5 
Production of colored ; = veers 
margarine ..............13,577,988 14,481,129 
Total 48,621,435 », 190,65 
Tee ee peceens 8,621,432 0.190, 
Uneolored margarine , : pee 
Withdrawn tax paid 30,450,372 26, 108,430 
olored margarine 
Withdrawn tax paid..... 932.208 894,438 
a - 31,382,580 26,997 868 
The National Provisi Septemb 
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Exports and domestic use of lard will be reduced in 1945, as a result of a sharp decline 

in output. The civilian supply of lard in 1945 is indicated to be 11 to 12 Ibs. per capita, 

compared with nearly 14 Ibs. in 1944. Factory and warehouse stocks of lard and ren- 

dered pork fat reached a peak of nearly 700,000,000 Ibs. in mid-1944, but in mid-1945 
totaled only about 100,000,000 Ibs. 





SALTED MEATS OFFERED 


The Commodity Credit Corporation 
this week offered for sale to all Class 1 
and Class 2 packers east of Denver 
about 2,000,000 lbs. of salted meats. 
The product was offered in 50 lots, at 
carlot ceiling prices at the applicable 
distribution points, and no bids for less 
than carlots are being considered. Peri- 
od for receipt of bids closes not later 
than 5 p.m., September 3. Bids are be- 
ing submitted to the livestock branch, 
Production and Marketing Administra- 
tion, USDA. In case there is more than 
one bidder at the highest price, sales 
will be made in this order of prefer- 
ence: original vendor, competitive proc- 
essors and general trade. 


CANADIAN SLAUGHTER 


July, July, 

15 1944 
RGR pnccix 107,088 95,131 
Calves 74. 742 61,968 
Hogs 310,277 529.575 
BE ceccvcvudecuspessecns 434 . 


MEAT CONSUMPTION ' 


June, June, 6 mos., 6mos., 
1945 1944 1945 1044 
Apparent consumption—Total— (thousands of 
pounds, dressed weight ba«i«) 


Beef and 

veal 569, 20 588.776 3,651,402 32,497,242 
Pork (carcass 

wt.) 623,128 942,901 3.243.500 5.788.441 
Lamb and 

mutton 72.656 68,780 456,134 403,191 

Tota 1,265,002 1,600,456 7,451,326 9,688,875 
Pork, excl 

lard 493.112 677,253 2,629,578 4.272.647 
Lard* 0.248 155.005 324.490 828.907 
Apparent consumption—Per capita (pounda) 

Beef and veal 6 4.2 26,09 25.22 
Pork (carcass 

wt.) 4.44 6.79 23.89 41.77 
Lamb and 

mutton a2 “a 3.26 2.92 

Total 9.02 11.52 53.24 69.91 
Pork, excl 

lard 3.52 4.38 18.78 30.84 
Lard? 57 1.12 2.31 5.98 


‘Based on federally inapected slaughter. Includes 
shipments to onr armed forces but excindes lend- 
lease shipments. *Totala based on anrounded num- 
bers. "Includes rendered pork fat 


CANADIAN STORAGE STOCKS 





Aug. 1, 5-yr. avg. 
1945 Aug. 1 
Beef .. 13,897 176 11,750,996 
Veal . 5,481,010 5. 4,238,950 
Pork 28,150,042 38, a an ne 
Mut. & lamb. 1,068,220 
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Meat Pachers and PrecessorA 


FULLERGRIPT Brushes out-perform other makes better than 
5 to 1 as proven by many users. Cooked meat containers must 
be clean to satisfaction of inspectors. FULLERGRIPT Ham-Mould 
brushes do this job—no cores to send out for refilling—refills are 
put on by operator of machine or maintenance men. 












Write us 
about your 
requirements 


my Casing Brush Cores can be supplied by a well-known 
Wy Chicago firn—made from Hard Aluminum—and brush re- 
Jy fills by us for easy installation when needed. 


THE FULLER BRUSH COMPANY 


ls INDUSTRIAL DIVISION, 3596 MAIN STREET, HARTFORD 2, CONN. 











Carton Packaging 
Costs! 


The return to civilian produc- 
tion brings the need for every 
possible production economy. 
This is particularly true in the 
Lard and Shortening Depart- 








ment. rerenaaumies antes | | ——> 
To those plant managers who Cartons ‘per “wninute. “One 7) 

are still setting up and closing °'**™ 

cartons by hand, we urge the 

consideration of replacing this 





hand labor with PETERS eco- 
nomical Carton Packaging Ma- 
chines. 

Send a sample of each size car- 
ton you are using and we will 
make our specific recommenda- 
tions to meet your requirements. 


| 17 aad pe 
But dont | 


HORMEL DAIRY BRAND B, C, SALAMI 








PETERS JUNIOR CARTON ...and all the other varieties of delicious dry sau- 
Prompt action is recommended fOkGING AND, SLOSING sage made by Hormel. True to type, yet having a 
to assure early delivery. tons per minute. No oper- distinctive Hormel flavor, they’re steady, depend- 


able sellers to your customers because every kind 
ranks as a favorite with their customers. The supply 
of Hormel dry sausage is still limited... but we're 


PETERS MACHINERY CO. "ase, A.teonmes om 


4700 Ravenswood Ave Chicago 40, Il! Austin, Minn. 
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PROVISIONS AND LARD 06. Sovine 





Sel 


INSPECTED PRODUCTION 
HIT LAST YEAR'S LEVEL 
IN WEEK OF AUGUST 26 


Weekly meat production in federally 
inspected plants for the first time in 
1945 reached the level of 1944 during 
the week ended August 26, according to 
estimates of the War Meat Board. 

Output of federally inspected plants 
showed a substantial gain last week as 
slaughter increased over the previous 
y-J holiday week. Inspected meat out- 
put for the week ended August 26 was 
estimated at 289,000,000 lbs. This was 
an increase of 81,000,000 lbs. over the 
preceding week but was the same as a 
year earlier. 

Inspected cattle slaughter for the 
week was estimated at 343,000 head, an 
increase of 121,000 (55 per cent) over 
the preceding week and 48,000 over a 
year earlier. Inspected beef production 
was calculated at 163,000,000 lbs. This 
was 54,000,000 lbs. more than a week 
earlier and 31,000,000 lbs. more than in 
1944. 

The number of calves slaughtered 
under federal inspection was estimated 
at 155,000 head, 34,000 more than a 
week earlier but 17,000 fewer than in 
1944. Veal production for the week was 
figured at 21,000,000 Ibs., a 5,000,000-Ib. 
gain over the preceding week, but 
3,000,000 Ibs. less than a year earlier. 

Inspected sheep slaughter was esti- 
mated at 401,000 head. This was an in- 
crease of 120,000 head over a week 
earlier, but 5,000 head fewer than in 
the corresponding week last year. In- 
spected output of lamb and mutton was 
estimated at 17,000,000 Ibs., up 5,000,000 
lbs. from the preceding week and 1,000,- 
000 lbs. more than in 1944. 

Last week’s slaughter of hogs under 
federal inspection was estimated at 
507,000 head. This was a 92,000-head 
gain over the preceding week but was 
320,000 (39 per cent) fewer than a year 
earlier. Pork production for the week 
was figured at 88,000,000 lbs., up 17,- 
000,000 lbs. over the preceding week but 


29,000,000 Ibs. (25 per cent under last 
year). 


MARGARINE PRODUCTION 


Margarine produced in June, 1945, 








according to U. S. Treasury Depart- 
ment: 
June, 1945 June, 1944 
bs. bs. 
Production of uncolored ra _ 
atgarine ..............35,043,447 25,709,5 
Production of colored . me — 
Pe 13,577,988 14,481,120 
as 48,621,435 0, 90,65 
Vaeslored Ad ae . -48,621,435 40,190,650 
Withdrawn tax paid.....30,450,372 26,108,430 
olored margarine 
withdrawn tax paid..... 932,208 894,438 
a 31,382,580 26,997 ,868 


LARD. INCLUDING RENDERED PORK FAT: PRODUCTION, STOCKS 


DECEMBER 31, EXPORTS AND SHIPMENTS TO U. S. TERRITORIES. 
AND DOMESTIC DISAPPEARANCE, 1919-45 
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Exports and domestic use of lard will be reduced in 1945, as a result of a sharp decline 

in output. The civilian supply of lard in 1945 is indicated to be 11 to 12 lbs. per capita, 

compared with nearly 14 Ibs. in 1944. Factory and warehouse stocks of lard and ren- 

dered pork fat reached a peak of nearly 700,000,000 Ibs. in mid-1944, but in mid-1945 
totaled only about 100,000,000 Ibs. 





SALTED MEATS OFFERED 


The Commodity Credit Corporation 
this week offered for sale to all Class 1 
and Class 2 packers east of Denver 
about 2,000,000 lbs. of salted meats. 
The product was offered in 50 lots, at 
earlot ceiling prices at the applicable 
distribution points, and no bids for less 
than carlots are being considered. Peri- 
od for receipt of bids closes not later 
than 5 p.m., September 3. Bids are be- 
ing submitted to the livestock branch, 
Production and Marketing Administra- 
tion, USDA. In case there is more than 
one bidder at the highest price, sales 
will be made in this order of prefer- 
ence: original vendor, competitive proc- 
essors and general trade. 


CANADIAN SLAUGHTER 


July, July, 

1945 1944 
GEOEED oe ccvctescessdvrecossas 107,093 95,131 
COD. 00nesvescnedospixvecens 74,742 61,968 
BEGGS cvccccccdsaccescsovsecess 310,277 529,575 
SEED 0.0 cécdeeencmaectoocoss 434 46,334 
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MEAT CONSUMPTION’ 


June, June, 
1945 1944 


Apparent consumption—Total— (thousands of 
pounds, dressed weight basis) 


6 mos., 
1945 


6 mos., 
1944 


Beef and 

CHE. senses 569,208 588,776 3,651,402 3,497,243 

Pork (carcass 

WEA -cacerve 623,138 942,901 3,343,800 5,788,441 

Lamb and 

mutton 72,656 68,780 456,134 403,191 
Total® ....1,265,002 1,600,456 7,451,336 9,688,875 

Pork, excl 

== 493,112 677,353 2,629,578 4,272,647 

EAE isccce 80,348 155,005 324,499 828,907 


Apparent consumption—Per capita (pounds) 
Beef and veal i 4.24 26,09 25.22 
Pork (carcass 


Wal. ove dane 4.44 6.79 23.89 41.77 
Lamb and 

mutton .... 2 50 3.26 2.92 

BOONE cccce 9.02 11.53 53.24 69.91 
Pork, excel. 

, ‘evedee 3.52 4.88 18.78 30.84 
BOGE covers 57 1.12 2.31 5.98 


‘Based on federally inspected slaughter. Includes 
shipments to our armed forces but excludes lend- 
lease shipments. *Totals based on unrounded num- 
bers. "Includes rendered pork fat. 


CANADIAN STORAGE STOCKS 


Aug. 1, July 1, 5-yr. avg. 

1945 1945 Aug. 1 
ee 13,897,176 13,157,577 11,759,905 
Veal ........... 5,481,010 5,175,656 4,238,950 
Pork .......... 28,159,043 38,480,561 40,607,234 
Mut. & lamb.... 1,058,230 832,864 826,668 
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Your 


INDUSTRIAL COOLING 


own Plant will give you more Production 


and better quality when you install . 


NIAGARA Duo-Pass AERO 
CONDENSERS provide a sure 
method of increasing the refrigera- 
tion capacity of a system that has 
been in use for several years. Its 
increased condensing capacity, 
made into a permanent gain by the 
exclusive Duo-Pass pre-cooling 
method, results in both power sav- 
ings and extra refrigeration capacity 
from your compressors. Using out- 
door air as the cooling and condens- 
ing medium, the Niagara Aero Con- 
denser removes 1000 BTU from the 
refrigerant gas per pound of water 
consumed, providing a saving in the 
cost of condenser water that quickly 
returns the cost of installation. 


Write for Bulletin 91, for 
complete information. 


NIAGARA BLOWER COMPANY 


Over 30 Years Service in Industrial Air Engineering 
Dept. NP-95 6 E. 45th St., New York 17, N.Y. 
Field Engineering Offices in Principal Cities 


<4 HEATING © DRYING 
a; 


NIAGARA 


HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 
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MEAT AND SUPPLIES PRICES 
Chicage 





WHOLESALE FRESH MEATS 
¢Carcass Beef 


Week ended 
Aug. 29, 1945 











Steer, hfr., choice, all wts.......2 % 
Steer bhfr. good, all wts... 
Steer, hfr., com., all wts.. ° 
Steer, hfr., utility, all wts...... 15 
Cow, commercial, all wts 
Cow, canner and cutter.......... 13 
Hindquarters, choice ............2% 
Forequarters, choice ...........- 18% 
Cow, hdq., commercial.......... 
Cow foreq., commercial......... 16% 
tBeef Cuts 
Steer, hfr., sh. loin, choice...... 32% 
Steer, hfr., sh. loin, good....... 304% 
Steer, hfr., sh. loin, com........ 2544 
Steer, hfr., sh. loin, util........22% 
Cow, sh. loin, Com...........0% 2544 
Cow, sh. loin, util.............+:. 22% 
Steer, hfr., round, choice....... 22 
Steer, hfr., round, good......... 21% 
Steer, hfr., rd., commercial..... 19 
Steer, hfr., rd., utility.......... 16% 
Steer, hfr., loin, choice......++-29% 
Steer, hfr., loin, good........... 
Steer, hfr., loin, commercial..... 3% 
Cow, loin, *commercial........... 23% 
Cow, loin, utility............++. 20 
Cow round, commercial.......... 
Cow round, utility............... 
Steer, hfr., rib, choice........... 
Steer, hfr., rib, good......... 23 
Steer, hfr., rib, commercial...... 21% 
Steer, hfr., rib, utility.......... 18% 
Cow rib, commercial............. 21% 
Cow Pil, Utility... .cccccccccsccs 18% 
Steer, bfr., sir., choice......... 27% 
Steer, hfr., " sir., 
Steer, hfr., sir., SUR cavccccesnt 121% 
Steer, hfr., cow flank............ 13%, 
Cow, sirloin, commercial......... 21% 
Cow, sirloin, util................ 18% 
Steer, hfr., flank steak.......... 23% 
Cow, Gank steak... ...cccccccsecs 23% 
Steer, hfr., reg. chk., choice..... 20% 
Steer, hfr., reg. chk., good...... 19 
Steer, hfr., reg. chk., com....... 17% 
Steer, bfr., reg. chk., utility....15% 
Cow, reg. chk., commercial. ..... 17% 
Cow, reg. chuck, WERIET . cc ccccece 15% 
Steer, bfr., c. c. chk., choice....18% 
Steer, hfr., c. c. chk., gd........ 17% 
Steer, bfr., ce. c. chk., com....... 16% 
Steer, bfr., c. c. chk., utility....14% 
Cow, e. ¢. chk., commercial...... 16% 
Cow, c. c. chk., utility.......... 14% 
Steer, hfr., foreshank........... 12% 
Ce DEE cccccesccnccecses 12% 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket, utility....... 15 
Cow, brisket, commercial........ 15 
Cow, brisket, utility............ 15 
Steer, hfr. back, choice.......... 21% 
Steer, hfr. back, good........... 20 
Cow back, commercial........... 18% 
Cow back, utility............... 16% 
Steer, hfr. arm chuck, choice....19 
Steer, hfr. arm chuck, good...... 8 
Cow arm chuck, commercial..... 17 
Cow arm chuck, utility.......... 15% 
Steer, hfr. sh. pl., gd. & ch...... 14% 


4 
Steer, hfr. sh. pl., com. & util..13% 
Cow short plate, commercial..... 13% 
Cow short plate, utility.......... 13% 


tQuot. on beef items include per- 


mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 


Choice careass .........-seeeeees 20 
Geese GHOGNED ccccccccceccecvcees 19% 
Choice saddles ......-.seeeseeees 22% 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25¢ per cwt. for 


delivery. 
*Beef Products 

PND ccc cccgecocsctscocessceosce 7 
EEGGTUR, GRD CB oc cccccccccccccese 15% 
Tongues, fresh or froz.......... 22% 
Tongues, can., fresh or froz...... 16% 
SEED naccccccacscoscccess 23% 
Ox-tails, under % Ib............ 8% 
Tripe, scalded .........se-seee0e 4% 
TrIPO, GSSNSE ovccccccccccccccece 8% 
Livers, unblemished ............ 23% 
BIGRSFO 2c cccccccccccccccccccces 11% 


*Veal and Lamb Products, 


OGRE  oncecasddvesevccesesesose 9% 
Calf livers, Type A...... - 49% 
Sweetbreads, Type A..... - 39% 
Lamb tomgues ........esseeeeees 15 





*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 lb. container (sweet- 
breads, brains & cutlets only) $2.00. 


Choice lambs .............. 
Good lambs ......c.cccccod 2 
Commercial lambs ......... a 2y 
Choice hindsaddle “F ‘sy 
Good hindsaddle 

Choice fores ng 
Good fores “one 


**Mutton 


Choice sheep 
Good sheep ........ 
Choice saddles ... 

saddles .... 
Choice fores 
Good fores ....... 
Mutten legs, choice... 
Mutton loins, choice 






**Quot. on lamb and mutton are for 


Zone 5 and include 10c¢ for 
ette, plus 25c per cwt. for del, 


*Fresh Pork and Pork Produc 
Beg, Reet ne, wad. 12. 


Tenderloins, 10-Ib. cartons. 
posSertetee, a? deni 4 


Boston butts, 4/8 Ibs........-. "se 
Boneless butts, e. t. eves =) 
p= —l—peadaaanenete wi 
PUD TOE occccceseccacmaan ; nN 
Kidneys oecccccccccccensh ti 
Livers, unblemished .......... aT) 
i i ll 
EE 6 
Snouts, lean out................. 8 
Snouts, lean in.................. 
TRORED 20 ccccccccccccccscen oe HY 
Oe Re “8 
Tidbits, hind feet......./2.7°° .% 


*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibe, 
parchment paper .............. 

Fancy skinned a ie Ibs., 
parchment pape 

Faney trim, brisket” off, “bacon, 

ib. down, WERD. oo ccouccaiin % 

Square cut seedless = . be 
down, wrap. . 

Beef sets, smoked, 


Insides, D Grade............0 354 
Outsides, D Grade............. Ry 
Knuckles, D Grade.......... 81h 


Quotations on pork items are loos, 
wrapped, f.o.b. Chicago, subject & 
OPA quantity differentials. 


*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-Ib. bbi....... . 


Regular tripe, 200-Ib. bbl 
Honey. tripe, 200-lb. bbl 





*BARRELED PORK AND 
BEEF 
Clear fat back pork: 


80-100 pieces 

100-125 pieces 
Clear plate pork, 25-35 pieces. 
Brisket pork . 
Plate beef, 200 Ib. bbis. . 
Ex. plate beef, 200 Ib. bbis..... 8.0 

For prices on sales to War Procure 
ment Agencies, see Amendment 2% & 
RMPR 148, effective May 26, 


*Quot. on pork items are for la 
than 5,000 Ib. lots and include § 
permitted add., except boxing asf 
loc. del. 








SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose baslt 
Reg. pork trim. (50% fat)..--+ 
Sp. lean pork trim. 85%...--- 
Ex. lean pork trim. 95%. “t 
Pork cheek gan ee vee 






Dressed canners 





Nitrate © 
in 425- 
Saltpeter 
Dbl. re 
Small | 
Mediur 
Large 
Pure rfd 
Pure rfd. 
soda . 
Galt, in : 
only, 
Granul 


Mediun 
Rock, 


Dextrose 
(cottor 
in pap 
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DRY SAUSAGE SAUSAGE CASINGS 

F. 0. B. Chicago) 

in hog bungs...... 58 ( go 

Gervelat  leptigpe: soccesocoees 31 (Prices quoted to manufacturers 
Tearinger Tee cececcesneehaneean 41 of sausage.) 


pecccccocsesoceesseses ¢ Beef casings: 
Domestic rounds, 1% to 


€ ates: 32 - > 
Salant, cml oy! _ Domestic rounde. ever” = Expedite Your Daily 











































































——, 
vases se ge vececcsees 1 140 saeco ill 
5g cooccocsoors 3 mF, ‘rounds hg - 
a en ee Bxport Pa ads, ‘medium, °** 
ae .* . rt roun .. medium, 
[3 OL eed ss ean-Up Procedures 
32] spomestic sAUSAGE ya eats, saw, a 
~ 2s (Quotations cover Type 2) ee 
ak an sausage, hog, casings...» 22% No. 2 bungs....00000.01. 18 @i8 Any new cleaning material or method that enhances 
Paaktars in sheep casings. «28% Middle sewing, iG" os the effectiveness and efficiency of daily sanitation pro- 
- ie-— sel cutngs << ae Middles, select, wide, ss © pa ° cedure not only helps INCREASE production but helps 
“Sim || fer saus, fr., beet casings..-.21%  aiddies, select, extra, os | PROLONG THE LIFE of precious, hard-to-replace equip- 
is sever eaus., hog Dungs...._24% mide. Select, extra, -*-9 @1.10) ment. Take extra sanitary precautions by using 
= Be Dat coos i casing... 38% 2% im. & Up.......... 1.25@1.40 | Odakite sanitizing agents specially designed for the 
Gam 9) isced func, natural casings...25% Dried or salted bladders, purpose. These materials and methods give FASTER 
2 SMIMGe --....22.0cc0s000 12-15-in. wide, flat....... BETTER RESULT tani : P 
BUEN Te nce.-.222200cccescccesneee 20 10-12-1n. wide, fiat... b S at significantly LOWER COST! 
RSE SORT HP 2 sated 
2 —- © Sin. wide, Mat...... is 2 h : . : . 
“Prices based on zone 5, plus $1.50 Hog casings: Each Oakite material combines THOROUGHNESS with 
oda § %,<"*, FS Ee oe Extra narrow, 29 mm. & ae SAFETY for removing the most tenacious deposits from 
3 —. — Narrow ‘mediums, 3633 oa all types of equipment listed below. Remember: 
‘3 Medium, s3@35 mim 22. 2:10 Oakite cleaning techniques may be used safely on 
Me CURING MATERIALS Wide, 38@43 mm.......1.85@1.65 | 9@lvanized, tin, aluminum and stainless steel equip- 
oo . Cwt. | 43 mm...... a ad ment 
ne h rt bungs ........... 
2 Mra, bbl, del, hctwede 8.75 Large prime + ceeves * $8 
os $ r sees 
oa ghee 1 neil 8.60 — pelme bengee 8 @10 17 VALUABLE 
nq Small crystals .. «++ 12.00 es, per set......... 21 24 
er | Medium crystals eee 18.00 DATA-FILLED 
sewed Large crystals .....--.++-+++ 14.00 SEEDS AND HERBS 
a i f soda. 4.00 
t Petra: powdered nitrate of whom 2o7guma PAGES! 
a aa ie edi el unquo : 
i t' 80,000 ‘Ibs. c ~ ee ; . 
+8 a Kart b. Chgo.. per ton: z “Senniase — hoanete . 3 he Hundreds of concerns— 
oe er kiln dried jekanae in Mustard ed., fey. yel.. 25 large and small—have 
oa, Medium mn dried.........++ . merican .........+. 15% ee ; 2 a 
ee Se been aided in meeting 
¥ sis, f.o.b. -——— i i 
(ED New Orleans ..........--+- 3.74 *Nominal. sanitary regulations 
ee ere: Om eee aay he Seer 
Miss Mag, Lo feserve, _ OLEOMARGARINE valuable, accurate, 
= Spare iere gee 515 w . . 
BS mete iis res” "Site emt, vortae oe ewes 
a ee aga ccrscs E9 Water hated pai 22000000 — 
; ae Vegetable type .... a vss +e sUnquoted 
ei SPICES VEGETABLE OILS 
ee ee J 
ee. Eh fl (ears cogo., orig. bbls. bags, bales.) Win tank cars, del’d Chicago. .14.55 IT’S N-E-W! Beef and Hog Trolleys 
ooed 31h Whole Ground Yellow, deodorized, salad or win- Grinders. Mixers . Stuffers 
= wie, = feetees oll, te tank cars, del’ Ses Write TODAY for Ham Boilers..Baking Pans 
ject to 41 aon ‘ca o eee An nk ee ee eee eeeeeeoes . Molds . Bell Bo 
re 41 : ai y Boxes 
r 2s zi ose ae en han som TA, 4e) UR F 4 E E oat Container 
ED } ag hing epee a pies west an est Coast....... eat Irucks ages 
Baie Undies 525012" 1.10 Corn foo, basis 8096 "RP-A. ot | oy-V di rmellel sy) Cooking Kettles 
amy | ea v1. Bleed... 90 Midwest’ «...0sss0sssseeeeeeees gives helpful data for Smoke, Semeae, Gambrel 
ee ble peers 22 Soybean foots, basis 50% T.F.A. | Sticks 
** 310 : s Nutmeg. .. 53 Midwest and West Coast....... 3% cleaning Boning and Cutting Boards 
r, Cayenne ...... 35 Soybean oils, in tanks, f.0.b. Viscera Tables, Pans 
AND RTE cansencs 38 mills, Midwest ........+.-.... 11% Belts - ‘ 
Black Malabar ...... 13 Corn oil, in tanks, f.o.b. mills. ..12% * 
Black Lampong...... 12 138 Ham and Bacon Trees 
» Packers....... 15 Manufacturer to jobber prices, f.o.b. Bacon Slicing Machines 
mt The Oakite MEAT PACKERS Tables r 
** om DIGEST describes effective, b : 
ar : : . Tubs, Tierces, Slacks 
Hr} economical and time-saving Portable Rack 
ia ‘f daily clean-up techni f \ wrrerwwbhe-e- eer 
28 FREN CH y clean-up techniques for nearly Hog Dehairing Machi 
o0 60 different types of processing and Ga, a ‘Kae —7 
aris HORIZONTAL handling equipment. Contact your _ he nives, Plates 
MELTER S nearby Oakite Technical Service Rep- =e C. House Walls 
for i resentative whose services are avail- — ae 
= able without obligation. He can help Cooler, Storage Rooms 
p— you meet rigid sanitary regulati Refrigerant Condensers 
wi Sturdil with thoroughly modern, efficient and ‘ater-Cooled 
atty low-cost methods. SEND TODAY for Compressors 
ae Built. your FREE copy of the Digest! a Other i e 
om Cook Quickl 
8 y 
Be Efficiently. OAKITE PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, N.Y. 
ol Technical Service Repr ives in All Principol Cities of the United States ond Conade 
oe THE FRENCH OIL MILL MACHINERY C 
* 0. 
3 PIQUA, OHIO OAKITE CLEANING 
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THE NORTH SEWAGE SCREEN 
STOPS Pollution— 


SAVES By-Products 


@ Prevents plugging of sewers and overloading 
sewage disposal plants 


@ Handles killing floor waste and paunch manure 





@ Built in sizes to fit your plant capacity 


GrEENBAY FOUNDRY & MACHINEWORKS 
401 So. Broadway, GREEN BAY, WISCONSIN 
Write for complete descriptive folder 











Sweet Red & Green 


PEPPERS 


Diced In — 
& * 
Glass Packed 
Hulls Gallons 


M. LICHT & SON 


611 S. Broadway Knoxville, 
Box 505 Tenn. 




















MARKET PRICES seco You 





DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice........+.++-22 
Steer, heifer, good...........++. 21 
Steer, heifer, commercial........ 19 
Steer, heifer, utility............ 17 
Cow, commercial .........s.s0+. 19 


The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., choice.......... 21% 
Soest, SEP., CHh., HOB scccceccccce 20% 
Steer, hfr., tri., commercial..... 19% 
Steer, hfr., tri., utility.......... 17% 
Steer, hfr., reg. chk., choice..... 24 

Steer, bfr., reg. chk., g orceaey 
Steer, hfr., reg. chk., commercial. 21% 
Steer, hfr., reg. ehk., utility..... 18% 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
papuestag plus 50c per ecwt. for loc. 
del. 


Steer, hfr., rib, choice...... 
Steer, bfr., rib, good..... 
Steer, hfr., rib, commercia 





Steer, hfr., rib, utility.. 

Steer, bfr., loin, choice 

Steer, hfr., loin, good.... 

Steer, bfr., loin, commerci + -24% 
Steer, bfr., loin, utility.......... 21% 


Above prices are for Zone 9, 
50c per ewt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 


plus 


Western 
Pork loins, fresh, 12 lbs. dn..... 25 
Shoulders, regular coccccccccccccan 
Butts, regular 3/8 Ibs........ ° 3 


Hams, regular, under 14 Ibs 
Hams, skinned fresh, under 





14 Ibs. Stesesooccosccecoceeees 25% 
Picnics, fresh, bone in.......... 22 
Pork trimmings, ex. lean....... 82 
Pork trimmings, regular......... 19% 
Spareribs, medium ..........s++. 15% 

City 
Pork loins, fr., 10/12 lIbs........ 2644 
Shoulders, regular ........ccse0. dy 
Butts, boneless, C. T............ 32 
Hams, regular, under 14 lIbs..... 4 
Hams, sknd., under 14 lbs....... 25 
Picnics, bone im.........sseeeees 23 
Pork trim., ex. lean........s+: 32 
Pork trim., regular..........se0. 19 
Spareribs, medium ........ ecesee 16 
Boston butts, 3/8 Ibs............ 28 


*COOKED HAMS 
Cooked hams, skin on, fatted, 
GUT ccccceccgnscvescececocs 
Cooked hams, skinless, fatted, 
8/down 


*SMOKED MEATS 


. hams, under 14 Ibs.. 4B 
. hams, 14/18 lbs... 
. hams, over 18 Ibs. 
. hams, under 14 Ibs 
- hams, 14/18 lbs..... w® 
Skd. ‘hams, over 18 lbs... 9 
Picnics, bone in........., 

Bacon, Western, 8/12 | * 
Bacon, city, 8/12 Ibs..... > 
Beef tongues, light...... 2 
Beef tongues, heavy........ a 








*Quotations on pork items 
less than 5,000 Ib. are. ter 


lots and inclade 
all permitted additions, 


DRESSED HOGs 
7 gd. & ch., 


hd. on, If, 

Aug. 29, under 80 Ibs... 
“81 to 98 Ibs......0ccccseul 2m 
100 to 119 Ibs........., + OH 
138 te 128 BBS... cccoecss oes 1H 
Bee OD Bee WB. ccccsecm +» 190.64 
154 to 171 Ibs........ -- 95 
172 to 188 Ibs.........ccceee ty 





*DRESSED VEAL 





Hide off 
Choice, 50@275 lbs....... 2 
Good, 50@275 lbs....... 2 
Commereial, Lg lbs 13 
Utility, 50@275 lbs....... Jty 
*Quot. are for zone 9 and inelné 
50e for del. An additional at 
ewt. permitted if wrapped in 
inette. 
DRESSED SHEEP AND 
LAMBS 
Lamb, choles ....ccccoccscssenn 
Lamb, g00d .......see 
Lamb, commercial ..... 


Mutton, good & choice.. ove 
Mutton, utility & cull........... 





Quotations are for Zone 9, 


FANCY MEATS 


Tongues, Type A. eves 
Sweetbreads, beef, "Type 4 

Sweetbreads, veal, Type A 
Beef kidneys ......s.es+. 
Lamb fries, per Ib.... 
Livers, beef, Type A.. 
Oxtails, under % Ib 








Prices 1. c. 1. and loose basis 


for 
zone 9. For lots under 500 ibs., af 
$0.625. 


BUTCHERS’ FAT 


Gham Gh6 sécvcccsosseus $3.25 per ewt. 
Breast fat .ccccsccccecs 4.25 per ewt. 
Edible suet ......-++++ 4.75 per ewt. 
Inedible suet .......++. 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
August 25, 1945, were reported as follows: 


Week Previous Year 

Aug. 25 week ago 
Cured meats, pounds................ 15.736,000 12,835,000 32,797,000 
Fresh meats, pounds................ 27,603,000 21,717,000 54,055,000 
Be MNES incuae wot cssetbasuceenes 4,247,000 2,704,000 10,852,000 



















kinghouse Equipment built by ST. JOHN e 


TABLES « 








TRUCKS 





SMOKE STICK AND GAMBREL WASHER 


A well constructed, and popular ST. JOHN item, 
another in the many items available from this well 
established source for Packing House equipment. 


WRITE FOR DESCRIPTION AND PRICES | 


G. JAMES COMPANY 





e TROLLEYS «© GAMBREILS »* 


HAND TOOLS e 
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CHICAGO PROVISION MARKETS 


Daily Markel Fe 





_ 


CASH PRICES 


TRADING LOOSE, BASIS 
Te CHICAGO OR CHICAGO 


THURSDAY, AUG. 30, 1945 
REGULAR HAMS 





Fresh or Frozen 8.P 
eoece 22% 22% 
once mo ig 23% 
12-14 .----e 22% 22% 
BEB. pooncece 21% 21% 
BOILING HAMS 
Fresh or Frozen 8.P. 
escecece 21% 21% 
to ee 2045 2014 
BEE secccese 20% 2044 
SKINNED HAMS 
Fresh or Frozen S.P. 
Disesieaws 24 24y 
a7 . Eth 24% 
23% 23% 
234 2345 
24 R% 
2% 22% 
2245 2235 
2245 2% 
24 2 
2s 24 
PICNICS 
Fresh or Frozen S.P. 
6 nccccese Ds 20% 
68 ......-- Dy D% 
BD ncccccee 2075 2044 
12 ......+- my Wty 
12-14 DY Dy 


Short ‘hen kK 4c over. 


BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cured 
Under 8....... 18 19 
PAZ cccccces 17% 18% 
BB-2S  ccccccce 16 17 
BOD ccccccce 15% 16% 
BOER ccocccce 15 16 
D.8. BELLIES 
Clear Rib 
BBD ccccecce 15 15 
BPG ccccccce 15 15 
ZB-BO nccccces 15 15 
SPEED cccceces 15 15 
35-40 ........ 15 15 
GBD cccccece 15 5 


GREEN AMERICAN BELLIES 






16-20 14% 
20-25 eee 14% 
25 and up. 14% 

FAT BACKS 

Fresh or Frozen Cured 
OB cccccese 11 11 
DED . cocecccs 11 ll 
BOGE eccocess 11 11 
BPGe cctccese 11% 11% 
BOBS  ccccccse 11% 11% 
C—O 12 12 
BPG ccccesse 12 12 
BOGS ccsccses 12 12 

OTHER D.S. MEATS 

Fresh or Frozen Cured 
Regular plates..11\% 11% 
Clear plates..... 10% 10% 
Jowl butts...... 10% 10% 
Square jowls....11§% 124 





FUTURE PRICES 


MONDAY. AUG. 27. THROUGH 
THURSDAY. AUG. 38. 1945 


LARD Open Hist 
Sept. XN 
Oct. . x 
May 13.42% 6 = 
Jaly X 





WEEK’S LARD PRICES 


Prices of prime steam lard 
for the week are reported as 
follows: 

P .& Laré P_S lar 
Aug. 27...12 Sh > ah 
Ang. 3S. ..13. 9h = 4h 
Aug. @ ns = 4h 
Aug. » “Pr +17. 
Aug. 31 baal = sh 





BP. Dee 
From trade suirms it wee 
learned that te present 
Will not actemsr <a suinitizn 
the importation of tani Pe oa 
and bleed fam South Amer- 
lea due te the an ting «of tie 
war. Sales of fy rendier=t 
tankage concime w ie mate 
at the ceding pre mn wert 
few offers af wat wentiernt 


tankage ect tinet are erel- 
able. 


New York, ug 


The Nationa! Fens 





FERTILIZER PRICES 


BASIS NEW YORE DELIVERY 


Azrmoeziates 
Ammeosism sulphate, balk. per 
tom, basis ex-ressel Atlactic 


SEED svceunascncetseanencodé 
Bicod, Gried. 16% per urit..... 
Ungreusd Ssh scrap. drict. 

11% emouceia. 16% B.P.L. 

feb. Geb factery.......-. 473 


R hiesaheen duniniiinmme dain a WH 
“piszanter shigaat oe SS 
Pish scrap ‘aciduleted). 7% an- 

mae. 35 A P. A. ted 

ist factories . £0 & Wir 
Sede nitrate. wer ee ton. os 

ex-vrespel Atheotic and Gal? 

jars : --- BOM 

is 2-2. tags om 

i> ii. tage mw 
Pertilise t .. ground, 2% 

am: WE BFP. L. 

pile ae 2 & Mix 
Peetg tenkege, engreent. 

2% amumes, 15% 2B P. L.. 

mulxz ‘s oe om Ga 


Posies 
Bae muesl seem 2 anf DD 
bege. ger to, 
lane Tee rev. 64% ant SG 
> begs. per oon. fa woke 
fwperjieegiese. nik, tak 
detours. 2P% per our 


WW pewe uugreunt 


SOUTHERN 


tah were 22.0 


“an 
a 9 


LIVESTOCK KML 


Lloreswmk deugiterse? in 
beanie plete end aber 
fiwan Jaly m Alsibeme 
Fiwnit wud George amount: 
=o wi 

aur dur 

ets Wee: 
atie “Me a 
uve =.7u Aan 
tien i Tt ns 
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WORLD'S LARGEST 





Hams and lambs are jivy in 





ADLER STOCKINETTES 


boloakrn 


222 WEST ADAMS STREET, CHICAGO, HL. 


SELLING AGENT FOR STOCKINETTES MADE BY 


THE ADLER COMPANY 


CIMCINA ATI 14, OnIO 


KMITTERS OF STOCKINMETTES 








© Sevsage Mect Trucks 
© Curing Trucks 

© Hom ond Bacon Trucks 
© Dump Trucks 

© Tromsfer Trocks 





WINGER MANUFACTURING CO., INC. 


OTTUMWA, IOWA 


WE SOLICIT ingsiries on packing plant 
equipment, standard or special specifications 


© Smoke House Trucks 
© Packing Tables 

© Conveyors 

© Contomer: 

© Fetor Crotes 


Backed by years of packing plant engineering 




























NEW LOW SIDE PLATES 
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- BY-PRODUCIS—FATS—OILS | 


me FB slowed 
small } 
TALLOWS AND GREASES VEGETABLE OILS BY-PRODUCTS MARKETS } jiz pac 


Production of most items in the by. 


roducts market conti 
TALLOWS AND GREASES.—Trad- For the first time in many monthsa > le ee ee 


: r under demand. Hence, the market is j 
ers were encouraged this week by the moderate amount of trading was re- a rather tight position with all a In 















































sharp upswing in cattle marketings and _portedin the vegetable oils market, al- moving actively at full ceiling pri HIDE 
predicted that output of tallows will though there has been no relaxation of ome, which b 
show a good increase very shortly. regulations or controls. Sales of soy- Blood tanners 
However, at the same time they cau- bean oil featured the market and there Vas fied qu 
tioned that the increase will not be was also a little trading in other kinds _ Ammon 9 grades 
outstanding, for many of the cattle now of oil. However, prices are on the firm  U™8T0UDG. loose «.... 0. ee ee eee eeeceeees Sse Bf selling 
being marketed are grass fat and yields _ side and even purchases for future de- packer 
of tallow will be comparatively small. livery are at ceiling prices at time of Digester Feed Tankage Materials which | 
Also, while numbers of cattle show big delivery. Under an emergency alloca- a ee ee mand, 
increases the selling of fed stock is on tion ordered this week, twelve southern yiquia stick, tank eae Se 88 9 usual. 
the decline, which will offset to some _ states will get more shortening and  °© 3 © \\"********rees 28 packer 
extent the increased tallow production edible oils between now and the end of Packinghouss Feil afterno 
from the grass cattle. The grease situa- September, the OPA revealed this week. ne the oth 
tion, on the other hand, is still very SOYBEAN OIL.—Sales of between a, which r 
disappointing. Hog slaughter has about 4,000 and 5,000 tank cars of soybean oil 65% digester tankage, bulk.............. $76.38 of all | 
reached the lowest point of the season one beli wed ntracted for this week 60% digester tankage, bulk............., TL natural 
and a corresponding drop has been wit- j). pc. tei “y. 98% digester tankage, bulk............., 6. ff require 
D the heaviest trading in many montlis. 50% digester tankage, bulk............. 60.8 
nessed in grease output. Because pro- Tho buying was all for new crop soy- 45% digester tankage, bulk.............. small 
duction is so light all restrictions con- jean oil and reflected the confidence of 50% meat, bone meal scraps, bulk........ to fill t 
meee 8 Syne. beste: ats buying interests in fats and oils for pe neonates eestesensesensstan soa tion we 
Buyers were again very active in the next year, for sales were at ceiling ee Oe DOME MEAD eee e eee eees So.ogsim § and ag 
both the tallow and grease business this quotations for time of delivery. Mean- tBased on 15 units of ammonia. especia 
week. A moderate trade was reported while, movement of soybean oil this moved 
in tallows, but sales of greases were week was light with only a few tanks Bone Meal (Fertilizer Grades) — 
limited with many shipments going to moving on previous orders. mt levels. 
es Cee grag sa eS _ PEANUT OIL.—There is still a very steam, ground, 8 & 50...e-..e-sss0v seme os 
sales — ancy Be; ms ° o\s light trade in peanut oil, but buying in- Steam, ground, 2 & 26........scceee- 35.00@36.0 - 
No. 1, 8¥%c, and No. 3, 8%c. Grease - live mé 
sales included choice white at 8%c; terests feel that trading may open up off wil 
ore “gi » in the near future. Ceiling prices are Fertilizer Materials 
B-white, 8%¢; yellow at 8%ec and lower offered, but have failed to attract any vail og 
grades all at ceiling prices. selling High grade tankage, ground ssn first 
art : @ AMMONIA ........6.000- ‘ ints 
0 saggy te —— OLIVE OIL.—With supplies very Bone tankage, unground, per ton.... 30.00@3L0 nee 
re aining a 4 A ex y ’ light, the olive oil market is more or Hoof meal ............ce-ceeeeeees 4.25@ 4.00 totalec 
trading in this oil is very light. Most less nominal. No imported oil is avail- 113.01 
quotations are nominal. . ; able and domestic product is very Dry Rendered Tankage in pai 
STEARINE.—No trading of any im- scarce. Per wit elie 
portance reported for this item. Prime COTTONSEED OIL.—The cottonseed me Pressed and expeller unground eant 
oleo stearine is 10.6lc and yellow Wn : ; , 55% protein oF less............+.+++eseseee $13 Pp 
tearine, 8.50 oil futures market is quiet with most 55 to 75% protein.........scesceceeseeeees 18 § expect 
Saas ee, " bids at or near ceiling levels but without pastul 
OLEO OIL.—Trading practically ab- trade. A moderate amount of business Gelatine and Glue Stocks port t 
sent with quotations holding firm. was reported in the spot market at ceil- Perest | ermmra 
GREASE OIL.—Moderate to light ing prices. The cotton crop is reported Cait trimmings (limed)...........0++e+0+e: soe =f} more 
trading reported here. No. 1 oil is 14c;_ progressing nicely although there is side trimmings (green salted)............ x the fi 
prime burning, 15%c, and acidless tal- some damage from the recent storm in  Sinews and pizzles (green, salted).......- ® points 
low oil, 13%c. Texas. Per ton 931,40 
; Cattle jaws, skulls and knuckles.......... $45.00 in Au 
Pig skin scraps and trim, per Ib....... 7% @T% kill is 
COTTON TEXTI LES *Denotes ceiling price, f.o.b. shipping point. figure 
be - cattle 
. Bones and Hoofs livest 
_ 
| For Every Packinghouse Need pete | ve m 
ry 9 Round shins, heavy .............000+ ma + ae 
ETT Mgt .cccccccccccccccese throu 
- STOCKIN. E Pint chins, ROG .ccccecccscscvcasatt 65.00@ 70.0 ou 
; MEAT BAGS MDE ccinsceccteannctele 65.00 
Blades, buttocks, shoulders & thighs.. 50@ 65.0 
E Hoofs, white * nominal a. 
4 VICTOR Y Hoots, house run, assorted.........++ nae house 
Junk Domes .....ccscccccccsceccceses select 
B E E F S H R O U D S nS ey <7 tDelivered Chicago. om 
taker 
mee | . 
Animal Hair perm 
CINCINNATI COTT N PR f) T Winter coil dried, per ton......++++- $ 60.00 indie: 
Summer coil dried, per ton.......-+ a har 
Winter processed, black, Ib.......+- fo} 
y CINCINNATI, OHIO Winter processed, gray, lb.......++ 8 the f 
——mmmmmn’ | Cattle switches ..........0-ss++++: 4@% 
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HIDES AND SKINS 





—— 





e in permits effective Aug. 27 
a » tag hide selling—Bulk of 
gmall packer calfskins sold early— 
Big packer action not expected before 

next week. 





Chicago 


HIDES.—_The new WPB permits, 
which became valid August 27, allowing 
tanners to purchase hides without speci- 
fed quotas and placing no limit on 
grades or selections, upset the usual 
sling practices. Inasmuch as big 
packer quality was most eagerly sought, 
which had a tendency to broaden de- 
mand, selling action was slower than 
ysual. It was reported that one larger 
packer started selling late Tuesday 
afternoon. Not until late Wednesday did 
the others join the selling movement, 
which resulted in only a partial clean-up 
of all big packer hides. Some tanners 
naturally were unable to obtain their 
requirements and were combing the 
small packer and country hide market 
to fill their quotas. August hide produc- 
tin was reported comparable with July, 
and again bulls were not too plentiful, 
especially among the big packers, and 
moved more slowly. However, all de- 
sriptions were well taken at ceiling 
levels. 

It is expected that, with sharply ex- 
panded cattle receipts at practically all 
live markets last week, September take- 
off will show some increase over August 
production. Inspected slaughter for the 
first four weeks in July, 1945, at 32 
points totaled 685,239 head, and for the 
corresponding period in August 1945 
totaled 798,258 head, an increase of 


in part to the recent heavy run of 
southwestern range cattle, which are 
reported to be of better quality than 
expected because of exceptionally fine 
pastures. Some western live markets re- 
port the gradual increase in northwest- 
ern range cattle, which are also showing 
more quality. Inspected slaughter for 
the first four weeks in July 1944 at 32 
points was 783,185 head, compared with 
931,402 head in the corresponding period 
in August 1944. The current four-weeks’ 
kill is still 133,144 head below the 1944 
figures. However, marketing of range 
cattle was started late this year. Some 
livestock people are of the opinion that 
we may look for a consistently broad 
upswing in cattle receipts at all centers 
through the fall months. 

OUTSIDE SMALL PACKER.—The 
usual selling procedure was again in 
order on the small packer hides, with 
houses having the reputation for good 
selections being well patronized. A good 
Portion of the available supply was 
taken off the market on Monday, when 
Permits became valid, but some reports 
indicated more selling action would de- 
velop and a cleanup was not anticipated 
before the end of the current week or 
the first part of next week. Price posi- 
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113,019 head. This increase is attributed | 


tion remains strong in the small packer 
hide market, ceilings being maintained 
at 15c flat, trimmed, for all weights, 
native steers and cows, and 14c for 
brands. 

Odd lots of back salted hides, espe- 
cially heavy averages, continue to move 
slowly, although some dealers are hope- 
ful that UNRRA may enter the market 
in the near future and absorb the pres- 
ent holdings at ceiling prices. 

PACIFIC COAST.—It is reported 
that the Pacific Coast hide market was 
an active affair this week, with prac- 
tically all slaughterers taking part in 
clearing August production early in the 
week. Ceiling levels were also main- 
tained, 13%c paid, flat, for steers and 
cows and 10c for bulls, f.o.b. shipping 
points. 

FOREIGN WET SALTED HIDES.— 
Volume of trade in South American 
hides this week was moderate, with bulk 
of sales made to European buyers. Early 
in the week 17,000 La Platas sold to 
U. S. buyers. Later a total of 32,000 
hides were sold, out of which 5,000 went 
to the States and the balance to Eng- 
land. 

COUNTRY HIDES.—tThe change in 
permits had a tendency to retard sell- 
ing action in the country hide market, 
with many tanners, on broader buying 
privileges, soliciting hides from big 


packer stocks. Killing operations are 
again reported as light, which was re- 
flected in a correspondingly light ac- 


cumulation of all weight hides. The 
usual preference was shown by buyers 
for light weight hides from certain sec- 
tions while heavy averages were less 
popular. The general country market 
remains firm with full ceilings of 15¢ 
flat, trimmed, and 14c untrimmed, for 
country all weights, brands taking the 
regular discount of a cent. Again re- 
ports indicate spotty lots of back salted 
hides, which are available at slight dis- 
counts to dealers. 

CALFSKINS. — Comparative calf 
slaughter figures at 32 federally in- 
spected centers continue to show a 
sharp decrease when compared with a 
year ago. Slaughter for the first four 
weeks of July 1945 totaled 271,290 head 
against 339,045 head for the same 
period in August, an increase over a 
month earlier of 67,755 head. Calf 
slaughter for the four weeks in August 
1944 totaled 483,412 head compared 
with only 339,045 head during August 
1945, a decline of 144,368 head. 


City collectors reported quick move- 
ment, with all descriptions bringing full 
ceilings and supply far short of meeting 
demand. Selling action on packer calf- 
skins is expected to get under way next 
week. The ceiling of 27c for heavies and 
23%c for lights under 9% lbs. will be 
maintained. 


Watch Classified page for bargains. 
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BEWARE of Using Cheap Grinder Plates and Knives 


They are an expense proven by the facts. They need regrinding often. 
They wear out in a short time. They require frequent replacement with 
new plates! Avoid all these expenses by using C-D TRIUMPH PLATES! 


C-D TRIUMPH PLATES 


are guaranteed for FIVE YEARS against 
regrinding and resurfacing expense. 
They ore reversible and can be used 
on both sides. They give you two plates 
for the price of one. 


C-D Triumph Plates can be had in all 
sizes, to fit any make of grinder. They 
have proven their superiority in all the 
large packing plants and in thousands 
of smaller plants in the United States 
and foreign countries. 


Write for full details and prices! 
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Feed Supplies Key to 
Fed Livestock Volume 


Above average feed crops during the 
past eight years have enabled farmers 
to carry out record-breaking dairy and 
livestock programs. Whether farmers 
can continue their dairy and livestock 
production at the present level will de- 
pend largely on feed supplies available 
during the next feeding period begin- 
ning October 1. 

If the 1945 corn crop equals the 
August 1 estimate, indicated at 12 per 
eent less than last year’s, this year’s 
production of the four main feed grains 
—corn, oats, barley and grain sorghums 
—will be about 94 per cent as large as 
for the previous year. 

Encouraging is the expected carry- 
over of 1944 feed grains, which will be 
about 50 per cent larger than last 
year’s very low level. This carryover, 
added to the production this year, leaves 
a total feed grain supply of about 1.5 
per cent less than a year earlier. 


MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture during June, 1945, com- 
pared with a year earlier. 


Ingredient schedule of uncolored oleomargarine: 





June, 1945 June, 1945 
Ibs. Ibs. 
Butter culture ........... TT 12 
EE GOED osccccccveses 237 230 
SE EE séneecacoccccene 121 103 
MEME dsuveecbecsecosece 622,474 763,916 
Cottonseed flakes ......... 3,755 eee 
ET OEE occcccenetes 19,295,015 11,135,626 
Cottonseed stearine ....... ae 15,457 
Derivative of glycerine. ... 67,324 38,900 
MEMEENE Secccecccccesoose 53 34 
Pn ccibvheeenepekee 5,117 6,846 
EMCEE cocccccoccccccces 37,618 27,520 
MEE hebeceereccesocascces 6,046,167 4,560,969 
Monostearine ............. 26,271 23,930 
Neutral lard .............. 152,864 321,870 
BO GEE sccccecceccsercese 198,829 452,961 
DS cccosssereneces 76,239 270,606 
SUD GEE cevcccceccceces 22,070 43,462 
WOES. GEE wcccvcsveccesces 258,109 256,840 
MEE eaceveccecvcscceseoce 1,031,121 764,978 
Soda (benzoate of)........ 24,437 17,108 
oS Se eee 7,856,600 7,677,109 
Soya bean stearine........ 44 600 
ET stnyeewascbeacedcce 1,800 ose 
Vitamin concentrate ...... 7,017 4,960 
ONE. cnc tcavecsccecessseee 26,383,437 
Total production of 
color 
oleomargarine: (3) 13,577,988 (4) 14,481,120 





Total withdrawn tax 


| Glaciers aaa 894,438 


WEEK'S CLOSING MARKETS 








USE OF TANNIC ACID IN 
FAT REFINING APPROVED 











Meat Inspection Division Memo- 
randum 80, issued this week by A. R. 
Miller, chief of the division, states that 
under regulation 268.7(i) of the federal 
meat imspection regulations, tannic acid 
(gallotannic acid, tannin) may be used 
in refining edible animal fats, provided 
the tannic acid and tannic acid com- 
pounds are eliminated during the proc- 
ess of manufacturing. 

Tannic acid is known to have the 
property of coagulating gums and 
mucins. Wilson & Co. has certain pat- 
ents covering the use of tannic acid in 
a filtration process for the removal of 
proteins and minerals from animal fats. 


Promotion of Household . 


Fat Salvage to Continue 


The American Fat Salvage Commit- 
tee has been given an official govern- 
ment mandate to accelerate the collec- 
tion of used cooking fat to offset the 
most serious fats and oils shortage in 
this country’s history. In a telegram to 
Roy W. Peet, chairman of the commit- 
tee, Secretary of Agriculture Clinton P. 
Anderson said: 

“V-J Day still leaves us alarmingly 
short of fats and oils. Because we will 
continue to be seriously short of these 
essential commodities for many months 
to come, it is just as important now as 
during the war to save used fats.” 


BURLAP BAG SUPPLY 


An adequate supply of burlap bags 
for feed has been virtually assured for 
the third quarter of 1945, as a result of 
a recent 25 per cent addition (50 million 
yards) by the WPB to the burlap alloca- 
tion for the quarter. 


a, 


FRIDAY'S CLOSING 


Provisions 


With marketings of hogs at the low. 
est levels of the year, trading jn the 
provision market was extremely light, 
The termination of the pork Set-aside 
is expected to make little change in the 
market until more product is available, 
All quotations remain at ceiling levels 


Cottonseed Oil 


September 14.31n; October 14) 
14.31; December 14.31b; March 143}. 
May 14.31b. No sales. 


CHICAGO HIDE QUOTATIONs 


PACKER HIDES 


Week ended Prev. Cor 
Aug. 30,°45 week ise” 
Hvy. nat. strs. @15% 15% 
Hvy. Tex. strs. @14% 14% bt 


Hvy. butt 


brnd’d = strs.. 14% @14% 
Hvy. Col. strs 14 14 + tr 
Ex-light Tex. S 

GEE. ccesrccs @15 15 
Brnd’d cows... 14% 14 
Hvy. nat. cows. 215% 15 
Lt. nat. cows.. @15% 15% 
Nat. bulls...... @12 12 
Brnd’d bulls... @ll 1l 
Calfskins ..... 23% @27 23%@27 @ 
Kips, nat. .... 20 20 
Kips, brnd’d... 17% 17 
Slunks, reg.... 1.10 1.1 
Slunks, hris.... @55 55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @15 15 

Brnd’d all-wts. @l4 14 

Nat. bulls..... @11% 11% 

Brnd’d bulls... e104 10% 
Calfskins ..... 20% @23 20%@23 2% 
Kips, nat...... @18 18 

Slunks, reg... pd 1.10 » 
Slunks, hris.... 55 55 


All packer hides and all calf and kipsking quoted 
on trimmed, selected basis; small packer bide 
quoted flat, trimmed; all slunks quoted fat. 


COUNTRY HIDES 


ee. GB. cree 15 @15 15 
Hvy. cows ... @15 15 15 
ED. svsccese @15 15 15 
Extremes ..... @15 15 

WD _ ccceccce @11% 11% 11% 
Calfskins ..... 16 @18 16 18 16 
Kipskins ...... 16 16 6 
Horsehides ....6.50@8.00 6.50@8.00 6. 0 


All country hides and skins quoted on fiat bass. 
SHEEPSKINS 


Pkr. shearlgs..2.10@2.15 2.10@2.15 1.10@1.5 
Dry pelts weet 25 $35 Pre 











FELIN'S 








ORIGINAL PHILADELPHIA SCRAPPLE 


“Glorified“’ 
HAMS + BACON 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 
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ALWAYS SAY 


For the best in natural casings... 
sheep, hog, beef or sewed casings 


SAYER & CO. inc. 


195 WILSON AVENUE 


CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago 
PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 
FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 


BROOKLYN 21, N.Y. 
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Make that loft 
“PAY OFF” 


es 





















Inaccessible and un- 
used places in the 
back room, on the 
next floor up, back 
in. the loft... 





th i 4 @ Gl) eee ta: 


SOLVAY sein of soda 


| 














KERS | these spots can be made to “pay-off” in efficient storage 
4 if you have the correct handling equipment. Rapids- 
£ AVA I L A B L E Standard Floor-Veyors are power belt conveyors 
; manufactured for use in operations between floors. 
" AGAIN: | They are standardized units, shipped to you in any 
a After 3 years occupation inthe | specified length up to 30 feet, available in standard 
war effort, we now hove WPB |S helt widths of 10, 12 and 16 inches. As they are boxed 
- eprENe Gr GREET Ree and shipped standard, they are ready to install without 
8 tion of Adelmann Ham Boilers. : ; eas 
5 _ | a lot of difficult erection problems or costly fabrication 
ty Inquiries Invited work. 
ro Floor-Veyors operate on any available electrical cur- 
basis 


et HAM BOILER CORPORATION rent, including regular lighting. They are simple in 


a operation and fool-proof. They will supplement and 
Em Seino end Postar, Pest Glnstar, 0, ¥.0 Citenge Gllien, 952. GBiigme Ave. 4 | cose the strain upon freight elevators. They can even 


be installed in available stairways without causing a 
bottleneck for the ordinary stairway traffic. 


Try AU rN S P 3 .- LAL Floot-Veyors are low in first cost and enable you to 
/ 


utilize full storage space, and achieve a simple, speedy 
flow of goods. Reduce the strain and work in hoisting 





For Flavor and Color Uniformity 





your materials and products between floors — use a 
5 oe gata ls hailed the perfect cure Floor-Veyor and make that loft “pay-off.” Write for 
oe ee die pa ne get tn full information today! 


gs ee 5S ples of Avla-Special today! Complete 
; except for necessary salt. 












J STEEL FORGED CASTERS - — jp CONVEYORS POWER BOOSTERS 


Pads Standard Lo../nc. 


Sales Div.—321 Peoples Nat’l Bank Bidg., Grand Rapids 2, Mich. 





THE AULA CO., INC. 


OFFICE & LABORATORY CURING COMPOUNDS 
39-17 24th sT. ALS 













LONG ISLAND CITY, N. Y. SPICES, SEASONINGS, ETC. 
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SLAUGHTER QUOTAS 
SUBSTANTIALLY RAISED 
FOR NEW QUOTA PERIOD 


Substantial increases in slaughter 
quotas for Class 2 slaughterers subject 
to Control Order 1 volume limitations 
for quota periods beginning on or after 
August 26, were announced this week 
by the Office of Price Administration. 
The slaughter percentage for cattle is 
increased from last month’s 100 per cent 
to 125 per cent; the percentage for 
calves is increased from the former 75 
per cent to 100 per cent; and for hogs, 
from the former 50 per cent to 65 per 
cent. The slaughter percentage for 
sheep and lambs remains unchanged at 
110 per cent. 

Class 2 (non-federally inspected and 
non-certified) slaughterers apply the 
percentages to their quota bases to 
determine the live weight of each 
species they may slaughter during a 
quota period. Quota bases were issued 
by OPA on the basis of the individual 
slaughterer’s volume of operations dur- 
ing corresponding periods in 1944. 

The increase in slaughter percentages 
is made to provide for the slaughter 
of more livestock by non-federally in- 
spected slaughterers. OPA said this is 
in line with its policy of maintaining 
quota percentages as high as possible, 
consistent with obtaining the necessary 
ratio between federally inspected and 
non-federally inspected civilian supply 
in order to effect equitable civilian dis- 
tribution. 


MARGARINE MEETING 


The National Association of Marga- 
rine Manufacturers on August 30 held 
a conference at Washington, D. C., at 
which the fats and oils shortage prob- 
lem and possible relaxation or removal 
of government controls were discussed. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs 
at six markets during July, 1945, as 
reported by the Office of Production & 
Marketing Administration. 


BARROWS 
AND GILTS SOWS 
July July July July 
1945 1944 1945 1944 
Chicago ......0. $14.75 $13.72 $14.00 $12.17 
Kansas City...... 14.50 13.65 13.75 12.30 
GHGRE ccccccscas 14.45 13.43 13.70 12.44 
St. Louis National 
BER. BEd. .cccee 14.70 13.83 13.95 12.13 
St. Joseph........ 14.50 13.69 13.75 12.27 
BE. POW. cccccces 14.55 13.49 13.80 12.21 
BARROWS 
AND GILTS sSOWS 
July July July July 
1945 1944 1945 1944 
Ibs. Ibs. Ibs. Ibs. 
GEARED sccccccescces SB 241 413 401 
Bee GOP. ccccucves 256 224 406 362 
COR ccscsccesesses 291 241 381 347 
St. Louis National 
Ss Bei setcevccesn SD 212 417 859 
BE. SOM cccccccevs 248 218 403 356 
Bt. Paul. .cccccccccce 306 229 374 319 


MAY SPEED FEEDING 


A late detasseling season for hybrid 
corn in Iowa, and in other states where 
conditions are similar, indicates that 
there may be more immature and moist 
corn this year than last, according to 
the U. S. Department of Agriculture. 
In order to get value from “soft” corn, 
feeding operations may be moved up so 
that the corn is used before the weather 
warms in the spring. 


CUBAN CATTLE CENSUS 


The 1945 Cuban cattle census just 
completed shows 3,778,000 head, a de- 
cline of 29 per cent when compared with 
the 5,335,000 head shown in the 1940 
census. Heavy slaughter of light weight 
cattle and pasture shortages during 
three years of severe winter droughts 
are given as the principal reasons for 
the sharp decline. 


———— 


MEXICO LIFTS CURBS 
ON CATTLE SLAUGHTER 


Free movement and slaughter of 
cattle in the federal district has been 
legalized by action of the president of 
Mexico, the U.S. Department of Agri- 
culture reports. A recent decree abol- 
ishes the previous provisions which 
established and protected the organiza. 
tion of meat suppliers that compl 
controlled the introduction and slaugh- 
ter of cattle in the district. The gole 
condition expressed in the new regulg. 
tion is that the livestock men adhere 
to the established price ceiling. 

It is too soon to determine whether 
relief from what has been charged as 
monopolistic control of cattle slaughter 
will improve meat supplies to congum- 
ers. Unfavorable pasture conditions ip 
important grazing areas of Mexico have 
affected the number of cattle in condi. 
tion for slaughter and this may continue 
to be the limiting factor for a number 
of months. 


LIVESTOCK AT 68 MARKETS 


Receipts in July, 1945, local kill 
shipments, as reported by the War 
Food Administration, Office of Produe- 
tion & Marketing Administration, 


CATTLE 
Local Ship- 
Receipts slaughter ments 
Saby, IDB. cccccese 1,658,408 739,710 891,840 
July, 1044......... 1,606,684 852,962 729,812 
S-yr. July av...... 1,316,539 742,122 36017 
CALVES 
July, 1945......... 548,515 314,468 227,149 
SUE, WB. cccccecs 612,180 423,108 186, 
5-yr. July av...... 504,094 317,957 185,081 
HOGS 
July, 1945.........1,609,840 1,071,005 517,625 
July, 1944.........3,231,008 2,288,965 987,674 
S-yr. July av......2,693,208 1,952,386 738,16 


SHEEP AND LAMBS 


SGGy, WMEBececceves 2,165,121 1,045,180 1,105,410 
July, 1944.........2,568,141 1,212,198 1,354,409 
5-yr. July av......2,183,895 1,113,401 1,071,406 





KEEP ON BUYING K-M [emanates 
LAFAYETTE, IND. 
CINCINNATI, OHIO 


INDIANAPOLIS, IND. 


Keep ’em fed... 
keep ’em fighting! 





KENNETT-MURRAY 


SBekara_va ge 


ttvegst¥roecs 


BUYING 





SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 











DETROIT, MICH. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 



















































LOUISVILLE, KY. 








OMAHA, NEB. 





LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn 
West Fargo, N.D 


Billings, Mont 
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WESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on August 30, 1945, 
reported by Office of Production & Marketing Administration: 












































ions based " 
HO05 (Grogs): Chicago Nat. Stk. Yds. Omaha Kans. City St, Paul 
eel 
pakROWS AND GILTS: 
Good and Choice: 
120-140 Ibs....-- $14.00-14.75 $14.70 only — ..-- eee es wr eeeeenss secnreeees 
40-160 Ibs. . 14.50-14.75 14.70 only 14.4 $14.55 only 
ITER 19-180 Ibs... - 14.75 only 14.70 only 14.42 14.55 only 
99-200 Ibs....-- 14 only 14.70 only 14.4 14.55 only 
220 Ibs... -- 14.75 only 14.700nly 14.4 14.55 only 
er of 999-240 Ibs...... 14.75 only 14.70 only 14.42 14.55 only 
240-270 See 14.75 only 14.70 only 14.4 14.55 only 
3 been om the... 14.75 only 14.700nly 14.4% 3 14.55 only 
970-300 Ibs. 
ent of 330-360 Ibs...... 14.75 only 14.70 0nly 14.45 0nly 14.500nly 14.55 only 
Agri- edium 
abol- port Bes cee 14.00-14.75 14.50-14.70 14.00-14.45 13.90-14.50 14.35-14.55 
whieh : 
. sows: 
aniza- Good and Choice: 
dletely 970-300 Ibs...... 14.00 only Sonly 13.70 only 13.80 only 
300-330 14.00 only only 13.70 only 13.80 only 
laugh- 330-360 Ibs...... 14.00 only ‘95 only 13.70 only 13.80 only 
€ sole 960-400 Ibs....-- 14.00 only Sonly 13.70 only 13.80 only 
egula- Good : 
=) Ibs.....- 14.00 only 13.95 only 13.70 0nly 13.75 only 13.80 only 
400-450 Ibs. 
490-550 Ibs...... 14.00 0nly 13.9 only 13.70 only 13.75 only 13.80 only 
Medium: 
hether 950-550 Ibs...... 12.75-13.75 13.50-13.95 13.50-13.70 13.50-13.75 13.50-13.80 
red as 
ight S§AUGHTER CATTLE, VEALERS, AND CALVES: 
nsum STEERS, Choice: 
. 7 bs..... 16.75-17.50 15.75-17.00 
700- 900 1 
ons in 900-1100 Ibs... 16.75-17.75 
> have 1100-1300 Ibs..... 17.00-18.00 
+ 1300-1500 Ibs..... 17.25-18.00 
condi- 
ntinue STEERS, Good: 
700- 900 Ibs..... 14.00-16.50 “15.75 
amber 900-1100 Ibs... . 25-16 5-16.00 
1100-1300 Ibs..... o 16.25 
1300-1500 Ibs..... -16.50 
STEERS, Medium: 
700-1100 Ibs..... 11.75-14.25 11 0 11.50-14.25 11.25-13.50 ll 75-14.50 
1100-1300 Ibs..... 12.00-14.75 11.75-14.50 12.00-14.25 11.75-13.75 11.75-14.50 
q 
TS STEERS, Common: 
- kill, 700-1100 Ibs..... 9.50-11.75 9.75-11.75 9.75-11.50 9.25-11.00 9.50-11.75 
War HEIFERS, Choice: 
“oduc- 600- 800 Ibs..... 16.00-17.00 15.50-17.00 15.50-16.75 15.50-16.75 15.50-16.75 
§00-1000 Ibs... .. 16.75-17.50 15.50-17.00 15.50-17.00 15.75-17.00 15.50-17.00 
HEIFERS, Good: 
600- 800 Ibs..... 13.75-16.00 13.50-15.50 14.00-15.50 12.75-15.50 
Ship- 800-1000 Ibs... .. 14.00-16.75 13.50-15.50 14.25-15.50 13.00-15.75 
891,840 HEIFERS, Medium: 
— 500- 900 Ibs..... 10.50-14.00 10.50-13.50 10.50-14.00 9.50-12.75 11.00-13.25 
HEIFERS, Common: 
18 500- 900 Ibs..... 9.00-10.50 9.00-10.50 9.25-10.50 8.25- 9.50  9.00-11.00 
186,546 COWS, All Weights: 
1m Good ..:....... 12.50-13.50 12.50-13.25 25 
Medium ....... 11.50-12.50 10.00-12.75 50 
Cutter & com... 7.50-11.50 7.50-10.00 -25 
517,625 Camner ........ 6.50- 7.50 6.50- 7.50 -25 
074 
738,145 BULLS (Ylgs. Excl.), All Weights: 
Beef, good..... 12.50-14.50 12.25-13.50 12.00-12.75 12.75-14.00 
Sausage, good... 12.00-13.00 .75-12.. 11.50-12.25 11.00-12.00 11.50-12.75 
Sausage, medium 10.00-12.00 10.50-11.75 10.00-11.50 9.25-11.00 10.25-11.50 
105,410 Sausage, cut. & 
44 a Roperebael 8.50-10.00 8.00-10.50 8.25-10.00 7.25- 9.25 8.00-10.25 
—— VEALERS: 
—_ Good & choice.. 13.00-15.00 13.50-16.25 13.00-14.50 12.00-14.00 13.00-15.00 
ae Com. & — -*“ iene 5 50-18:50 1.00-18.00 wer ety 1 00-13.00 
i tpiwneees's 7.00- 8.00 6.00- 9.50 7.00- 9.00 6.00- 8.50 6.50- 9.00 
CALVES: 
Good & choice.. 12.00-13.50 12.00-14.00 12.00-14.00 10.50-13.50 12.00-14.00 
Com. & med.... 9.00-12.00 9.50-12.00 9.00-12.00 8.00-10.50 9.00-12.00 
y 
FS per 8.00- 9.00 6.00- 9.50 7.00- 9.00 6.00- 8.00 6.50- 9.00 
SLAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS: 
Good & choice.. 13.50-13.85 12.75-13.75 13.00-13.50 12.75-13.50 13.00-13.85 
Med. & good.. 11.75-13.25 11.50-12.50 11.50-12.75 11.50-12.50 11.00-12.75 
eee, Common ....... 10.00-11.25 10.00-11.00 10.00-11.00 10.00-11.25 10.00-10.75 
YL4. WETHERS: 
Good & choice... 11.50-12.25  ..........  .eeeee 11.00-11.50 11.75-12.50 
Med. & good... 10.25-11.35 eabewse: atin mie 10.00-10.75 10.00-11.50 
EWES: , 
Good & choice.. 6.25- 6.75 5.50- 6.25 6.25- 6.50 5.75- 6.00 5.50. 650 
Com. & med... 5.00-6.25 4.00- 5.50 4.75-6.25 4.50-5.50 4.50- 5.25 
0} Quotations on wooled stock based on animals of current seasonal market 
ia 3 penn Wool growth. Those on shorn stock on animals with No. 1 and 
Quotations on slaughter lambs and yearlings of Good and Choice and of 
‘ Mediam and Good grades, and on ewes of Good and Choice grades, as combined, 


i t lots averaging within the top half of the Good and the top half of 
Medium Stades, respectively. Quotations on shorn basis. 
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EDWARD KOHN Co. 


3843 EMERALD AVE 





CHICAGO 


BEEF 
VEAL 


STRAIGHT or MIXED CARS 
Write or phone us 


9, Ill., Phone: YARds 3134 


Your Future 


marketing problems will 
selling ability. A buyers market is 
just ahead. 


require 


We offer you a thoroughly experi- 
enced marketing organization for 


PORK 
LAMB 











— 
— 





* 


|. 


D.G 
Ww. 








WASHINGT 
458-11 &, 


SSK 


QUALITY 


BEEF e BACON e SAUSAGE e LAMB 
| VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OilLe 
—===THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


RICHMOND, VA. 
22 NORTH 1 








* 


ROANOKE, VA. 
th ST. «HITE. A 











NEVER TAKE 


SALT FOR GRANTED! 








@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you’re not sure, 
we'll gladly give you the 


answers based on your in- 
dividual 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-11. 


requirements. 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich 











CANNED MEATS — “PANTRY 


























MEAT PRODUCTS OF THE HIGHEST QUALITY 


Awarded to 
STAHL-MEYER, INC. 


our Brooklyn plant 
NEW YORK CITY, N. Y. 














FERRIS HICKORY SMOKED HAM and BACON 
























THE E. KAHN’SSONSCoO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 






































WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 


























RATH MEATS 


Finer Flavor trom the Land O'Corn{ 


Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 









































SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 cen- 
ters for the week ended August 25, 
1945. 












CATTLE 
Week Cor. 
ended Prev. week, 
Aug. 25 week 1944 
Chicagot ..... 20,815 10,663 19,476 
Kansas City... 28,767 19,890 24,898 
Omaha*® ...... bl 12,544 23,676 
East St. Louis. 15,682 10,821 12,336 
St. Joseph.... 12,019 8,262 12,303 
Sioux City.... 8,707 5,102 9,737 
Wichita® ..... 5,968 4,2 7,193 
Philadelphia .. 3,065 2,312 2,197 
Indianapolis .. 1,623 950 1,930 
New York & 

Jersey City. 13,984 9,437 10,705 
Okla. City*... 13,785 11,309 18,186 
Cincinnati .... 5,811 6,354 2,529 
Denver ........ 6,966 5,440 8,600 
St. Pawl...... 13,565 9,242 15,958 
Milwaukee ... 3, 2,902 3,767 

Betel .cccce 176,836 119,526 173,491 


*Cattle and calves. 











Chicago ...... 

Kansas City... < 

Omaha ....... 2 y 
East St. Louis‘ 31, ° 
St. Joseph.... 9%, i, 
Sioux City .... 17, ,06 
Wichita ...... ,62 5,2 
Philadelphia .. 4,390 4,445 11,149 
Indianapolis .. 10,339 6,778 19,074 
New York & 

Jersey City. 20,813 16,579 43,867 
Okla. City.... 3,104 2,068 7,092 
Cincinnati .... 8,516 4,394 14,290 
Denver ......- 6,887 6,120 13,671 
OO eee 9,703 12,932 16,828 
Milwaukee 1,815 1,452 4,802 

Total ...... 225,115 167,685 374,866 

1Includes National Stock Yards, B. 
St. Louis, Ill, and St. Louis, Mo. 

SHEEP 
Chicagot ..... 11,101 3,950 11,559 
Kansas City... 13,765 18,985 27,928 
Omaha ....... 26,073 18,902 33,120 
East St. Louis. 14,422 10,289 13,742 
St. Jeseph.... 13,702 8,024 15,585 
Sioux City .... 10,628 5,986 13,586 
Wichita ...... 2,591 2,080 2,863 
Philadelphia .. 3,093 2,807 3,299 
Indianapolis .. 1,990 1,272 2,388 


New York & 
it 





Jersey City. 45,592 29,217 56,028 
Okla. City.... 4,076 3,439 5,855 
Cincinnati oe 720 663 1,807 
Denver ....... 11,865 7,435 13,080 
St. Paul ...... 8,767 5,112 16,552 
Milwaukee ... 930 385 1,426 

Teted cove 169,315 118,546 218,818 


tNot including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Aug. 27, 1945: 


CATTLE: 
Steers, gd. & ch...... $18.00@18.50 
Steers, med. & gd.... 17.00@17.50 
Cows, com, & med.... 11.00@11.5 
Cows, can. & cut...... 7.00@ 9.50 
Bulls, com. & gd..... 10.00@13.00 





CALVES: 
Vealers, gd. & ch....$ 18.60 
Vealers, com. to gd.. 12.00@16.50 


HOGS: 

Me Be Qi nc cntcccsscescdecees nom. 
LAMBS: 

Lambs, gd. & ch...... x 16 


75 
Ewes, med. to gd.... 5.00@ 7.50 


Receipts of salable live- 
stock at Jersey City and 41st 


st., New York market for 
week ended Aug. 25, 1945: 


Cattle Calves Hogs* Sheep 


Salable .... 628 1,399 379 1,528 
Total (incl. 
directs) .7,245 9,748 11,068 37,733 
Previous week: 
Salable .. 415 1,662 249 2,767 
Directs 
incl. ...6,872 8,888 10,100 39,023 


*Including hogs at 31st street. 





RECEIPTS AT CHige 


CENTERS 


kets 
August 25 were 





Receipts at leadi 
for the weal’ — 


reported ty 
be as follows: 
AT 20 MARKETS, 
WEEK 
ENDED: Cattle Hogs 

Sheep 
Aug. 25...313,000 198,000 
Aug. 18.. 1,000 161,000 = 
1944 .....306,000 351,000 295,000 
i, 300,000 438,000 409,000 
WM. ia. 318,000 415,000 498.499 
AT 11 MARKETS, 
WEEK ENDED: Hogs 
BMG. DB. cc cccccrcescccehat -172,009 
Aug. eee errrrres | 
BOSE . ccccccccccccscccccccnnl 
1943 III 
IDE... eee eee cee eee ec ec eee nellly 
AT 7 MARKETS, 
WEEK 
ENDED: Cattle Hogs Sheep 
Aug. 25...225,000 144,000 162,009 
Aug. 18...185,000 120,000 122,000 
1944 .....211,000 227,000 198,499 
a 205,000 305,000 253.999 
1M2 .....222,000 265,000 299.99 


CORN BELT DIRECT 
TRADING 


(Reported by Office of 
& Marketing Administration.) 


Des Moines, Ia., Aug. 30— 
At the 19 concentration yards 
and 11 packing plants in Iowa 


and Minnesota, 


hog prices 


were fully steady for the 


week. 


Hogs, good to choice: 


160-180 Ib. 
180-240 Ib. 
240-330 Ib. .... 
330-360 Ib. 


Sows: 


270-360 Ib. ........ 
400-550 Ib. ........ 





.- -$13.45@18.0 
-.» B.4@RM 


Receipts of hogs at Com 
Belt markets for the week 
ended Aug. 30 were as fol 


lows: 


Aug. 24... 
Aug. 2 

Aug. 2 
Aug. ‘ 
Aug. 
Aug. 





FROZEN POULTRY 
STOCKS 
Stocks of frozen poultry o 


hand Aug. 1, 1945, compared 
with stocks on the same date 


in 1944: 

Ang. 1, 
Aug. 1,1 Aug. 1, 59%. 
1945 1944 i904 

M lbs. Mlbs. Mite 
Broilers .... 1,998 5,957 53% 
Fryers ..... 10,857 7,278 «38 
Roasters ... 21,603 13,476 72 
Fowls ...... 11,152 41,495 ay 

Turkeys .... 20,954 28,769 2, 
Ducks ...... 1,582 17, 7,086 
Miscellaneous 7,949 19,207 12,68 
Unclassified. 27/863 17,820 68H 

Total 

poultry .103,908 141,654 84,686 


sion. 
next month's report. 
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Hunt 
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Sielo! 
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Other 


Tot 


Swift 
Arme 
Other 
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Cuda 
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Swift 
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To 






























































PACKERS’ FORT WORTH 


Cattle Calves Hogs Sheep 


PURCHASES Swift... tie ae «ie 











176 17,748 
Blue 
purchases of livestock by packers Bonnet.. 132 7 23 
Ng mar. at Pwincipal centers fer fa gh Se 1,263 88 epee 
August 25 e- Rosenthal... 176 16 7 
k ended ing Sat NATIONAL PROVI- osenth 76 11 476 
orted ty TONER: Total ... 9,234 9,283 391 29,504 
CHICAGO DENVER 
z d 1,036 shi . . 
armor 103 hogs and 940 ship. Cattle Calves Hogs Sheep 
ond Wilson, 746 hogs; Western, 540 Armour .. 1,127 314 2,187 3,420 
A ‘Agar, 1,070 hogs; Shippers, _ 1,188 338 2,439 2,805 
ae Bast hogs; Others, 14,034 hogs. Cudahy .. "829 80 1,370 3,437 
: 222,00 Total: 20,815 cattle; 3,211 calves; Others ... 2,748 __183 660 2,036 
2 ped 2,551 hogs; 11,101 sheep. Total ... 5,889 905 6,656 11,698 
0 400,099 KANSAS CITY ST. PAUL 
0 ¢ Cattle Calves Hogs Sheep . . 

428,009 ome a0ne 800 5,134 Cattle Calves Hogs Sheep 
Armour -- ey 1141. 498 4815 Armour .. 1,791 1,773 3,941 4,308 
cot 2. 5207 1,755 786 4,045 Cudahy ... 1,070 i goes 
gwift ..-- 3653 1'685 436 1571 Swift .... 4,353 1, 861 5,762 3,566 
rae: oi , Others ... 8,254 895 3,123 1/269 
‘amp - 








gen Kon 
- > 5Rs 2 2 > amp anes come 
Others ....15,096 582 2,107 2,049 Total ...15,468 5,477 12,726 10,036 























088 6718 4627 17,614 
Stal ...95,008 6,718 4,687 17 TOTAL PACKER PURCHASES 
OMAHA = : Sie. 
Cattle and en rev. week, 
‘Calves Hogs Sheep , Aug. 25 pa 1944 
fan paper @ On Cattle 39,523 166,892 
| Sheep -— hy Her} Hogs 87,356 228'831 
. % : 5445 2’ on 2'662 Sheep 95,046 158,530 
pepe . 2,030 ‘382 «1,488 
0 1200 1,035 sh 
0 198,00 5,157 : 
0 253,000 ttle and calves: Kroger, 773; 
0 262.0 Nebraska Beef, 408; —— ett Goat 
ha, 138; Hoffman, 114; Roths- 
eu 440: Roth, 198; South Omaha, CHICAGO LIVESTOCK NSULT US 
1,502; Merchants, 44. 8 1 ZU Ss 
; - 92734 cattle and calves: upplies of livestock at the Chicago . 
Total: 22,73 catt . ; Union Stock Yards for current and Niaael-ia BUYING 
17,500 hogs and 10,561 sheep. comparative periods. SE 6 
YR SELLIN 
RECT E, 8T. LOUIS RECEIPTS : 3 
ros ar bar per Cattle Calves Hogs Sheep 
Armour .. %,° 7 2a See Aug. soe 2798 550 5,779 3,214 
Swift .... 4,781 4,113 1,695 6,388 Aug’ ": 1086 89-1804 Bane 
) Hunter ... 1,575 eee 1,78 5 Aug .-21,600 1,811 7,082 6,397 
* Krey ....- ee .. 8,781 985 9,280 7,126 ’ 
ug. 30 . veees .* tee pf “*+ Aug. 29...14.692 776 71956 4/657 
— — es =e ls — oe Aug. 30... 4,700 600 8,000 6,000 
Sieloff ...  ... -.. _ 331 ++ jedan: siucien aoe 2 + 1 Street w York. N 
on yards Supers . 9,588 4,656 5,979 2,042 *wWk 18) c rurct S reet, Ne AV 2) 
3 in lowa Others ... 5,782 326 1,452 1,551 : 





so far..49,773 4,172 32,318 a. ae 
Wk. ago..44,083 4,089 36, 





Z prices Total ...25,270 10,692 15,689 16,464 























Aa. 1944 .... 1395654 5,334 52'841 2 30° 157 
or | ance 44,902 4/174 64.138 40,706 
St. JOSEPH . *Including 4,142 cattle, 65 calves, 
Cattle Calves Hogs Sheep = 15,288 hogs and 11,023 sheep direct to | 
Swift .... 4,303 1,100 3,170 8,339 packers. 
. Armour .. 4,306 1,148 2.634 4.118 “ 
14.5 Others ... 4,587 614 1,261 1,943 SHIPMENTS 
4.20@14.4%5 ——-——— —___ _ 3 ; " EAST ST. LOUIS, ILLINOIS 
4.20@14.45 Total ...13,196 2,862 7,065 14,400 Cattle Calves Hogs Sheep 
4.20@14.5 


Not including 26 calves; 3,304 hogs 
and 1,245 sheep bought direct. 


S 6 101 | BEEF - VEAL - PORK - LAMB 





































216 828 561 | 
3.45@18.0 SIOUX CITY — = ~~ HUNTERIZED SMOKED AND CANNED HAM 
3.45@13-10 Cattle Calves Hogs Sheep 100 1,000 300 
Cudahy ... 2,635 168 4,922 1,589 — — —_ | 
at Com Armour .. 3.076 83 5,013 11 ; 
he week Swift .... 3,277 78 3,104 : so far. .18,724 865 3,873 2,203 | 
Others ... (445 2 Wk. ago..18,932 1,084 4,751 3.393 | 
. as fol- Shippers . 9,611 ... 4,273 eae 15,097 °438 4/947 "esa | 
<= ee eeian 16,866 752 10,656 2,801 | 
Total ..19,044 331 17,312 
Same day AUGUST RECEIPTS 
last wk. WICHITA " 
4.70 Yattle Calves Hogs Shee gp wees 
Cattle Calves Hogs Sheep - 187.928 190,97 3 | 
im ff Colany ... 2.287 1,508 1,015 2,501 fattle --------.-..187.998 190,978 | 
13,20 sossea’hm 1,252 «++ eee eee) Hoge ws esse 178,786 333 
FJ Ostertag 146 DE. “bkdeteona . 108,504 135,853 | 
ea . AUGUST SHIPMENTS 
Pioneer “ee ae e ads 1945 1944 
mers... 8,881 856 Cattle ............ 86,949 68,215 
717 1508 246 Hogs ............. 22,388 32,607 
TRY Total 177 1,508 2,468 Sheep |........... 8.074 11,435 
OKLAHOMA CITY CHICAGO HOG PURCHASES oe i Pp ki Cc 
Cattle Calves Blogs Meep uperior Packing Co. 
Armour 5.043 2.126 184 646 Supplies of hogs purchased by Chi- 
Wilson ._- 3976 2' 64 20: 857 cago packers and shippe rs week ended 
ultry on Others 5 7 3 857 


ompared Maer 


Week ended Prev. 





. * 

2 508 = Thursday, Aug. 30, 1945 Price Service 
| 
| 




















Total .. 8,551 4,775 ~ 695 1,503 Aug. 30 week 
me date Not including 428 cattle, 31 calves, Packers’ purch..... 16,121 14,205 
2,409 hogs and 2 .573 sheep bo Shippers’ purch.... 4,200 5,621 
direct. p bought 
Ang. 1, 1, 20 220 on | 
ay. ere 0,330 19,826 | j 
» CINCINNATI | || Chicago St. Paul 
Mie Cattle Calves Hogs Sheep | 
75h Gall’s .... see Soe 
Ss «3,88 moe... 8 =<... 1m); 
4 1,08 lorey .... 7 poe 397 ni | 
21,29 lever . 17 co Je ae PACIFIC COAST LIVESTOCK 
i) el re pat DRESSED BEEF 
7 1268 —— ee. oe Receipts for five days end- 
o om oupers +13 Mi “S64 ie ed August 24: BONELESS BEEF and 7 EAL 
— ++. 2,685 ble 55 
——— Cattle Calves Hogs Shee 
4 Ae Total... 4,415 1,706 8,378 6,586 Los Angeles. .7,182 1,349 1.198 1.339 Carlots Barrel Lots 
+ Oe Not including 2,077 cattle and 840 San Fran.....1.650 695 1.700 10.350 


ught direct. Portland . 2,880 625 365 3,365 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Production & Marketing Administration) 
WESTERN DRESSED MEATS 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 inspected centers for 
the week ended August 25 showed a sharp increase ¢ 
with a week earlier, when killing was held down by holi 











New York Phila. Boston H 1 h f all cl ith th : 
STEERS, carcass Week ending August 25, 1945 4,554 1,978 gsi ‘40wever, slaughter of all classes with the exception of 
Week previous ............+- 5,199 2,102 1,155 remains well under that of the same period of last year 
Same week year ago........... 3,942 1,218 342 * 
COWS, carcass | Week ending August 25, 1945.. 1,809 1,929 1,149 NORTH ATLANTIC Gules tn 
7 4 ‘ ves Hogs 
eae 1,461 1,928 1,009 a 7 - ; f Shee, 
s. k y x 2.407 2 154 5.311 New York, Newark, Jersey City.......... 13,984 9,635 20,813 
Same week year ago........... 2,407 2,15 9%, Baltimore, Philadelphia .................. 4,927 925 9,927 = 
BULLS, carcass Week ending August 25, 1945. 157 9 a) aa . stata 
Week previous .............+- 153 19 92 NORTH CENTRAL 
Same week year ago........... 469 243 117 Cincinnati, Cleveland, Indianapolis........ 13,661 2,054 26.711 6, 
Chicago, Elburn ............ss0e . 30,859 6,998 49.494 $68 
VEAL, carcass Week ending August 25, 1945. 6,800 1,029 362 St. Paul-Wisconsin Group’. 24,443 13,581 40,082 Pr 
WE GHOIGED ccc cccsccccsvecs 6,594 | 988 209 St. Louis Area*.............. 18,883 13,433 31,425 19,308 
Same week year ago........+. 6,239 940 350 SS GEN wcecsececcecescocececscesecssés 8,707 491 17,651 10,633 
5 1,801 25,863 28.07; 
LAMB, carcass Week ending August 25, 1945 17,603 4,625 7,070 9,727 23°83) ne 
Week previous ...........++.. 16,135 4,341 7,754 5,910 82.076 355 
Same week year ago........... 35,875 8,748 SD BORA io vcccccccccecccccccevecceescs 10,207 6,671 4,477 — 
MUTTON, carcass Week ending August 25, 1945 6,321 666 1,660 SOUTH CENTRAL WEST®...............+. 29,545 19,722 21,908 Sia, 
Week geevlees ..<.... cs... 4.810 911 2.048 ROCKY MOUNTAINS .............cccecceee 6451 1,044 7,618 4g 
Same week year ago........... 8,212 1,991 ee Se discusthondss bebGbotiendesscnconta 19,807 4,052 16,518 524m 
B He " ME te2ns cchatshocedssacsonegesesacia’n 245,100 3, 7 
PORK CUTS, Ibs. Week ending August 25, 1945..1,104,272 127,843 OS mee eee lee caste ad 156'743 76'see sree 330,846 
Week previous ........ C aston 347,054 256,303 67,090 NS TD PORR is ccodve vexvccssccesccsneas 235,904 124,295 627.045 = 
Same week year ago........... 1,134,750 436,912 59,950 . ‘Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukee 
. 7 “ts ‘ . on - 9° 0% jreen Bay, Wis. “Includes St. Louis National Stockyards, EB. St. 
BEEF CUTS, Ibs. be se August 25, 1945.. oe and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge as 
Woe Genre Seensesesesonsa reigning City,, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Les 
Same week year ago..........- 486,125 Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Mahasses 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tif t. 
LOCAL SLAUGHTERS anne 8. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Fort Wont 
y ook i y 97 ~ _ x ‘exas. Includes Denver, Colo., Ogden and Salt Lake, Utah. “"Ine} 
CATTLE, head Week ending August 25, 1945.. 14,375 3,065 Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo Cal 
WOM BOOTED 6 ccctevessiuces 9,543 2,312 ° . 
Same week year ago........... 8,706 2,242 
CALVES, head Week ending August 25, 1945 10,041 1,577 
WOU SORUERES cic crcevisesscs 7,279 1,360 
Same week year ago........... 12,258 2,612 SOUTHEASTERN RECEIPTS 
HOGS, head Week ending August 25, 1945.. 20,955 4,390 Receipts of livestock as reported by the War Food Admin. 
Le Ses 18,236 2,193 : j ‘ j i ‘ 
ieee 48,557 14,000 istration, at eight southern packing plants located at Albany, 
, “ > Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, 
SHEEP, head Week ending August 25, 1945.. 48,440 3,093 P ’ 
Week previous ............... 29,601 2,807 Ala.; Jacksonville and Tallahassee, Fla.: 
Same week year ago........... 2,432 3,307 Cattle Calves Hees 
Country dressed product at New York totaled 2,192 veal, no hogs and 40 Week ended Aug. 25...........cceeceeeld 5,175 2,235 3,518 
lambs. Previous week 1,679 veal, no hogs and 28 lambs in addition to that Last week ...........ccccccecuccucuuce 3,898 1,452 2" 600 164 
shown above. TAGE YORE 2c ccccccccccccccccccsescccces 4,045 1,79 10,077 19 











Liberty 
Bell Brand 


Hams — Bacon — Sausages —Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 




















Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














CANNING MACHINERY 
FRUITS-~-VEGETABLES- FISH -Erc 


A.K.ROBINS G&G CO.INC 


WRITE 


BALTIMORE,MD 


FOR CATALOGUE 











CLASSIFIED ADVERTISING 


(Continued on Page 57) 


























P a 
Partridge 
PORK PRODUCTS—SINCE 1876 


The H. H. MEYER PACKING CO. 
Cincinnati, Ohio a 


Long Distance 518 * Phone « Bridge 6261 
e HOGS ON ORDERS -SHIPPED EVERYWHERE 
e WE SELL STOCK PIGS 
e NO ORDER TOO SMALL OR TOO LARGE 


HARRY L. SPARKS & Co. 
































H NATIONA - 
Miscellaneous ONAL STOCK YARDS - ILLINOIS 
Overseas Trade Expansion pad = $7.50 per acre, 2 miles from county 
° eynold ty, i ; oe th hb 
British food manufacturing and distributing or- farm. About 125 miles south of Bt. Louis. About CANNED MEATS WANTED 


ganization wishes to contact American or Canadian 
food producers and food machinery houses inter- 
ested in expanding Pan-British and Colonial trade, 
either on complete manufacture and distribution 
basis, or sole distributing representation. Ex- 
tensive connections with bakery, hotel and cater- 


siderable good timber. 


200 acres bottom land open for crops, remainder 
gently rolling upland fine for pasture. 


Fine for stock farm or ranch, or for hunting and 
fishing club. Caleb Smith, Sikeston, 


Has con- 


racts. Civil 
Cue fal cet ef builtins. Excess of government cont 


ian canned meats. Wire your offerings 
Missouri. 





ing trades, wholesale and retail trades, etc. Reply, 
in confidence, to Otto Munk, 41 Park Row, New 
York 7, N. Y. 





BROKER who has sold to meat jobbers for 25 
years wants beef and pork shipper. Address L. B 


facilities. 
Nichols, 423 Miners Bank Bldg., Wilkes-Barre, Pa. 





TO LEASE: We have a canning line to lease in 
our sausage manufacturing plant for a canner who 
wishes also to include boning. i 
25 miles southeast of Chicago. 
W-244, THE NATIONAL 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


MARTIN PACKING CO. 
127 Belmont Ave., Newark.3, N. 4 


—— 


(CONTINUED ON PAGE 57) 


Plant is located 
Also has railroad 
PROVI- 
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CLASSIFIED ADVERTISEMENTS 


(CONTINUED FROM PAGE 56) 
Position Wanted 


Help Wanted 


Equipment Wanted and for Sale 





—— 


NCED cking house executive, mar- 
a late Mhirties, seeks connection with 
either a smali, medium or large progressive inde- 
pendent packer. Thoroughly familiar with all de- 

nts, the buying of cattle, processing, and 

tion. Have been successful in the handling 
of help and would like to arrange for a personal 

jew. W-228, THE NATIONAL  PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 








posITION WANTED: As manager or superin- 
tendent. Over thirty years’ experience in buying, 
gelling and production full line, including killing 
cattle, calves, hogs and sheep. Have been suc- 
cessful handling help and know costs. Can give 
excellent references. Desire location in east. 
W2l?, THE NATIONAL PROVISIONER, 740 
lexington Ave., New York 22, N. Y. 





SALESMAN, age 30, having 9 years’ selling ex- 
perience in packing field with one large firm, de- 
sires sales connection with mid-western packer. 
for past two years have been in essential work. 
Ervellent references furnished. W-227, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





SALESMAN with 25 years’ experience selling to 
meat packers and allied industries in and around 
Chicago desires to make connections with a rep- 
table house selling supplies or equipment in Chi- 
cago district. W-229, NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





PACKING HOUSE EXECUTIVE with experience 
and practical knowledge essential for organizing 
and directing | efficient and profitable post war 


operations. Now employed. W-230, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn S&t., 
Chieago 5, Ill. 





SWISS SPECIALIST: European meat and sausage 

ing, available in consultant or managerial 
capacity for large meat packing plant. Reply to 
Ernst Oberli, Metzger, Postlagernd, Bischofszell- 
Nord, Switzerland. 





POSITION WANTED: Chief engineer for steam 
and refrigeration plant. Have had twenty years’ 
experience. W-216, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


Help Wanted 


Hide Cellar Foreman 


Experienced hide cellar supervisor wanted by 
medium sized packing plant in Los Angeles area. 
Must understand modern curing methods, packer 
take-off, and the settling of grubs and tare. 
Capable of delivering quality hides with minimum 
shrinks and have basic understanding of 
costs and handling of men. Permanent position 
for right man. Give details of past experience, 
age, references, and salary requirements. Replies 
confidential. W-219, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 











Excellent Opportunity 


Midwest meat packing concern with annual sales 
Volume in excess of $5,000,000.00 has opening for 
& man capable of handling the merchandising and 

of the company’s products. Applicant must 
be well qualified by actual experience. W-213, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 


WANTED: In vicinity of New York, an inedible 
rendering foreman, experienced in naphtha extrac- 
tion. One who can handle help, and take re- 
sponsibility for getting things done right. A real 
opportunity with good future for a capable man. 
Give details, past experience, age, salary desired. 
W-231, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED: General packing plant superintendent 
for a new, modern plant, capacity 1200 hogs per 
day and 50 cattle per day. Must have admin- 
istrative ability in slaughtering, processing and 
sausage manufacturing. Give all details with ref- 
erences in letter. Do not apply in person. Smith- 
ag Packing Company, Inc., Box 427, Smithfield, 
a. 





WANTED: Assistant to general manager by com- 
pany operating a medium size packing plant. 
Must have a thorough knowledge of all packing- 
house operations, including costs and sales. This 
is an excellent opportunity for a future. Replies 
confidential. 203, TH NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





PRODUCTION FOREMAN wanted: To take charge 
of meat canning department in plant located in 
large eastern city. opportunity, permanent 
job with excellent future. Give full details, ex- 
perience, age, and salary expected. W-220, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





OPPORTUNITY: Wanted, pork killing and cutting 
foreman. Splendid opportunity for young man 
with thorough knowledge of the pork operation 
in expanding eastern concern. One preferred with 
high school education and familiar with costs. 
W-232, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackli expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1 Ib. meat mixer; 
1-4’x12 mechanical cooker; 1-41 meat er; 
1-227 Buffalo silent cutter; 1-Breeht 

sausage stuffer; 1-Oreasy 7 and 1-Victor 
ice breaker. Send us ~~ inguiries. WHAT 
HAVE YOU FOR SALE? Consolidated Products 
Co., Inc., 14-19 Park Row, New York City 7, N. Y. 


tte 





FOR SALE: 1—Boss Jr. belly roller 
1—-Senior automatic electric can sealer 
1—Sausage stuffer 
71—Bacon forming boxes 
1—Revolving baking oven 
FS-242, THE NATIONAL PROVISIONER 
407 8S. Dearborn St., Chicago 5, Il. 





WANTED: 1- 400 to 600 pound sausage mixer; 
1- 200 pound sausage stuffer with or without air 
compressor; 1- bake oven 30 to 40 loaf capacity. 
Schmidt Packing Co., Niles, Michigan. 





TOBIN FORMRITE BACON PRESS: 
$1150.00 F.0.B. Chicago. Excellent 
available immediately. Write 
TIONAL PROVISIONER, 407 
Chicago 5, Ill. 


Price, 
condition, 
FS-243, THE NA- 
8. Dearborn 8t., 





LARGEST SIZE MEAT GRINDER with or with- 


out motor. Must be in very good condition. Also 
silent cutter, self-emptying, late model, 400-Ib. 
capacity 


or larger. Indian Dairies, Inc., Carl- 
stadt, N. J. 





WANTED: To buy 200 round ham retainers, size 
16 inch circumference, and one ham binding press. 
Maurer-Neuer Corporation, Arkansas City, Kansas. 


Plants Wanted and for Sale 








PRODUCTION SUPERINTENDENT: Wanted by 
large mid-west sausage manufacturer. Must know 
the sausage business and be able to handle help. 
Give details of past experience, age, and salary 
expected. W-106, THE NATIONAL PROVISION- 
ER, 407 8S. Dearborn 8t., Chicago 5, Ill. 





WANTED: Experienced sausage foreman for new, 
modern, up-to-date sausage kitchen 200,U00 pounds 
capacity per week. Reply in confidence giving 
age, education and experience. Do not apply in 
person. Smithfield Packing Company, Inc., Box 
427, Smithfield, Va. 





SAUSAGE MAKER wanted: For large Ohio city. 
Must be able to make a full line of top quality 
sausage. Give full details, experience, references 
and salary expected. W-221, E NATIONAL 
Slee 407 S. Dearborn St., Chicago 5, 





RETURNING VETERANS notice: Old established 
packer to reorganize. If you have outstanding 
ability in any department, write full details giv- 
ing experience, salary expected and full refer- 
ences. W-222, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 





OPERATING MANAGER: For old, 
rendering company. Must be able 
Good opportunity for right man. 


established 
to produce. 
State experience 


and salary expected. W-233, THE NATIONAL 
os 40 Lexington Ave., New York 





WANTED: Working inedible tank foreman; also 
have job for casing foreman, ¢g pay and steady 
jobs. Modern plant in northern Ohio. W-234, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 





BEEF AND HOG BUTCHER WANTED: With 

experience in hog cutting also. Small town in 

oan Michigan. Good future for right man. 

37, THE NATIONAL PROVISIONER, 407 S. 
born St., Chicago 5, Ill. 





OFFICE MANAGER WANTED: For small pack- 
ing plapt in eastern Michigan. General knowl- 
edge of packing plant operations necessary. W-236, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 





NEW YORK PLANT has o 

} pening for production 
manager of canning department. Excellent op- 
Rar, and future for right man. W-238, THE 





NAL PROVISIONER ; 
iwte “ne , 740 Lexington Ave., 
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DRAFTSMAN: Familiar with packing house con- 
struction and machinery. Permanent position with 
g pay. ration, Chicago, Illinois. Address 
W-239, THE NATIONAL PROVISIONER, 407 8S 
Dearborn St., Chicago 5, Il. 


1945 


FOR SALE; Established packing house and sau- 
sage factory located in the southeast. On 65 
acres of land at railroad siding. Annual sales 
approximately three million dollars. New killing 
and tankage house addition under construction. 
Capacity when completed about 200 cattle and 
750 to 1000 hogs a day. Sausage capacity better 
than 125,000 pounds a week. Large fleet of trucks 
and cars. Profits above average. Only reason for 
selling is that the owner wishes to retire. FS-240, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 





FOR SALE: New slaughter house equipped with 
new machinery on 80 acre farm located in northern 
Indiana. 4 miles from city of 120,000 population. 
Completely modern buildings and good soil. Ill- 
ness is the reason for selling. Write FS-241, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago 5, Ill. 





FOR SALE: Well established small packing plant 
located in western Nebraska. Fully equipped, new 
killing floor. Quota large enough for territory. 
There are 520 locker boxes in connection. -225, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 





RENDERING PLANT WANTED: Along Atlantic 
seaboard. Prefer not more than 500 miles from 
coast, but will consider others. Will operate and 
keep present employes. All replies considered con- 
fidential. W-187, HE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N.Y. 





WANTED: To buy or lease, small packing plant 

with B.A.I. inspection, for slaughtering aa and 

cattle. W-133, THE NATIONAL PROVISIONER, 
8. Dearborn St., Chicago 5, Ill. 





Miscellaneous 


PLENTY CHOICE GRADES STOCK 
PIGS AND GILTS COMING. Wire or 
call. 
H. L. SPARKS & COMPANY 
National Stock Yards, Illinois 
Telephone L.D. 518 or Bridge 6261 











(CONTINUED TO PAGE 56) 





In his article on fat foods and the high esteem in which they 
are held by many peoples, published in the July issue of 
Harper’s Magazine, Arctic explorer Vilhjalmur Stefansson 
reports a case in which missionaries had some difficulty in 
breaking Australian natives of cannibalism. The difficulty in- 
creased in direct proportion to the fatness of the cadaver. A 
stern admonition did the job when a lean man died, but a corpu- 
lent man called for a grave watch and the deceased sometimes 
disappeared weeks and months after burial. They evidently 
took to heart Caesar’s declaration ‘Let me have men about me 
who are fat.” 


kk * 
Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER] 


Back in the summer of 1912, certain members of the nation’s 
daily press were condemning the “beef trust,’’ advancing such 
diversified reasons for their criticisms that THe NaTIonaL Pro- 
VISIONER felt called upon to remark with amused tolerance, 
“‘These reasons are so various they sometimes contradict each 
other.” Continuing, the Provisioner said: ‘Take the export 
beef matter for example. We are told that the packers send the 
choicest beef abroad and save the poorer quality for the home 
trade. And in the next breath we are informed that American 
beef sells for less in England than here. Funny way of doing 
business, isn’t it? No wonder our exports of fresh beef to Eng- 
land have fallen off. Serves the packers right for trying to sell 
beef abroad cheaper than at home, doesn’t it?’”’ Commenting 
on the reasons for the high price of beef, the Provisioner added: 
“Of course it’s a trifling item, not worth considering, that there 
was a shortage of over 400,000 cattle at the six principal mar- 
kets during the first half of 1912. That wouldn’t have anything 
to do with the price? . . . It is merely a delusion to suppose that 
the packers depend on volume of business for their profits. 
They get their fun out of paying the farmer record prices for his 
cattle and running their plants on half time. Simple when you 
see it that way, isn’t it?” 


xx*k 


Some Wartime Gains 


(Continued from page 4.) 


velopment of techniques which promise more pro- 
tection for production both in transit and in the re- 
tail store. 


Certain practices in lard processing, which 

* were adopted and more fully developed in war- 
time, appear to offer means of satisfying some con- 
sumers’ demand for lard that will keep on the shelf 
as well as in the refrigerator. We refer to the use 
of hydrogenated lard flakes, where needed, as a 
nardening agent, and to the use of antioxidants for 
improving lard stability. 

These are a few of our blessings, but this is no 
time to sit down and “count them one by one.” 
Almost all of them require determined action by 
the packer if they are to be retained. 
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Advance Oven Company 

Alco Valve Company 

Allbright-Nell Co., The 

Aluminum Cooking Utensil Company 
American Can Company 

Armour and Company 

Aromix Corporation 

Associated Bag & Apron Co. ... 
Aula Company, Inc., Th 

Aurora Pump Co. 


Cen Manufacturers’ Tmstitwte. ......ccccccccscccccoscsnne 33 
Central Livestock Order Buying Company 

Cincinnati Butchers’ Supply Co., Th 

Cincinnati Cotton Products Co. 


Ceatinamtal Cam Gai a escccccccccccccovcccsecs dhe eee a 


Corn Products Sales Company 


Daniels Manufacturing Co. 
Diamond Crystal Salt Co. 
Diamond Iron Works, Inc 
Dupps, John J., 


Eastern Stainless Steel Corporation 


Fearn Laboratories. Inc. 

Felin, John J., & Co., 

French Oil Mill Machinery Company 
Fuller Brush Company 


Girdler Corporation, The 
Green Bay Foundry & Machine Works 
Griffith Laboratories, The 


Ham Boiler Corporation 
Hormel, Geo. A., c 
Hunter Packing Company 
Hygrade Food Products Corp. 


International Harvester Company 
James, E. G., Company 

Kahn’s, E., Sons Co., 
Kennett-Murray & Co. 

Edward Kohn Company 
Kold-Hold Manufacturing Co 
Licht, M., & Son 

Mayer, H. J., & Sons Co 
McMurray, L. H 

Meyer, H. H., Packing Co., The 
Montgomery Elevator Company 
Niagara Blower Co. 

Oakite Products, Inc. 

Peters Machinery Company 
Pick Manufacturing Company 
Preservaline Manufacturing Co., 
Presstite Engineering Company 


Rapids-Standard Company, Inc. 


Rath Packing Co. hab ches cs 0dséecbonsdanas aan ae “4 


Republic Steel Corporation 
Beeaeee TNRBUNES GO. . oo 0:0:00.0.0:0:00:0.0:0:0:00600008040Rn 36 
Robins & Company, A. 


Sayer & Co., Inc. 
Schulderberg, Wm.,-T. 

Smith’s, John E., Sons Company 
Solvay Sales Corporation 
Sparks, Harry L., & Co 
Specialty Manufacturers 
Stahl-Meyer, Inc. 

Steelcote Manufacturing Co. 
Superior Packing Company 
Swift & Company 


Toledo Scale Company 


Vegetable Juices, Inc. 
Vogt, F. G., & Sons, Inc 


Western Waxed Paper Co. 

Weston Trucking & Forwarding Co. 
Wilmington Provision Co. 

Winger Manufacturing Co., I 


While every precaution is taken to insure accuracy, we cannot guer~ \ 
antee against the possibility of a change or omission in this index. 








The firms listed here are in partnership with you. The products 


and equipment they manufacture and the services they render — 
are designed to help you do your work more efficiently, more ~ 


economically and to help you make better products which you 


can merchandise more profitably. Their advertisements offer — 


opportunities to you which you sheuld not overlook. 
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The National Provisione 








